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PREFACE 


HE AMERICAN Ol, CHEMISTS’ Society was essentially founded in 1909, when nine chemists 
Bec toree the annual meeting of the International Cottonseed Crushers Association in Mem- 
phis, Tennessee, conceived the need of some scientific collaboration. 

In 1910, at Little Rock, Arkansas, the organization was formally named the Society of Cotton 
Products Analysts. In 1920, the name was changed to The American Oil Chemists’ Society. 

The Journal of the American Oil Chemists’ Society actually had its beginning in 1917, 
when the first news items and reports were published as the Chemists’ Section of the Cotton Oil 
Press. In 1924, an independent journal was established to be known as the Journal of the Oil 
and Fat Industries. In 1932, the Journal became Oil and Soap. Expansion of the area of cover- 
age and circulation was so rapid that the desirability of a name change was again indicated and 
it became the Journal of the American Oil Chemists’ Society in 1947. 

The past 10 years of Society growth have been mteresting from an indexing standpoint. In 
the Key to the Index of the 35-Year Cumulative Index there were about 290 items listed. With 
the advent of chromatographic methods, this Decennial Index lists over 550. This is over six 
times as many on a yearly basis. 

With the progress in lipid chemistry and detergent chemistry m the past 10 years, some 
change may be noted in the image of the Society. Lipid, a generic term, broad as it is, seems to 
cover the scientific and technological scope of the American Oil Chemists’ Society. 

The 35-Year Cumulative Index, ably edited by A. R. Baldwin im 1952, was a major accom 
plishment in the condensation of technical references in the fats and oils field. This Decennial 


Index merely complements that fine work and brings us up to date. It is hoped that another in- : 
dex will be published in 1972. i 
The Index is divided into four parts and covers original communications, editorials, com- i 
mittee work which has been described mostly in the form of reports, news items, and biograph- 
ical sketches. Basically, the four parts are : 
| 
A. Author Index Committees 
B. Subject Index D. News : 
All pages of the 10 volumes were carefully perused for pertinent material. Titles were : 
not used except in the Author Index where complete titles are given under the senior author's r 
name. The Subject Index consists of cross references to the actual subjects discussed im the - 
original technical or scientific papers. For example, a paper describing chromatographic an- - 
alysis of some substance will be entered under chromatographic analysis and also under the K 
name of the substance. Frequently an article will require three or four cross references. We - 
have tried to make the Index as comprehensive as possible. > 
Tne Committee Index is organized alphabetically according to the Committee name. Under - 
each Committee, the reports of various kinds have been indexed by date rather than by the re- i 
port content. Histories and news items of the Committees pertaining to their activities are also B 
included under each Committee heading. * 
The News Index includes convention items, obituaries, biographical sketches, vital statis- _ 
tics generally of a personal nature, Short Course news and other general Society information. Bi 
These last two portions of the Index are expected to be of interest to committee chairmen Be 
and members, and to people interested in the historical development of the Society. Bi 


It seemed impossible and impractical in the time allotted to include less pertinent items 
such as abstracts, etc. We regret that this was not possible. 

Although great pains have been taken by those involved to achieve an aecuraey of 100, on 
we feel sure that errors will be discovered. We ask the forbearance of the users if some are ( 
discovered. 

The major credit for the Index with all of the painstaking work should be given to Mrs. 
Laquita Mohr, Editorial Assistant on the AOCS Staff, to C. H. Hauber for his excellent super- 
vision, to Dorothy Rathmann, Corn Products Refining Co., for the period indexing over the 
10-year period, and to The Garrard Press, Champaign, Illinois, for fine cooperation. 


R. W. Bates 
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Oils, fats, and waxes from the following natural materials are described in the cumulated ten volumes of the 
‘or reference to any of these, the specific entry should be consulted: 


index, 


A 


Acacia willardiana oil 
Aceituno seed 

Acrocomia totai oil 

Algae 

Allanblackia floriblunda 
Allanblackia parviflora 
Allanblackia stuhimannii fat 
Allspice seed 

Almond kernel! 
Amaryllidaceae seed 

Anchovy oil 

Anchusa capensis 

Anchusa italica 

Anemone coronaria 
Apocynaceae seed 

Apricot kernel oil 

Arabis alpina seed 

Arabis virginica seed 
Araliaceae seex 
Arrow-wood se 
Artemisia absinthium seed 
Asclepiadaceae 
Asparagus seed oil 
Asphodelus fistulosus seed 
Aster seed oil 

Avens seed oil 

Avocado oil 


B 


Babassu nut 
Baboon fat 
Balsam seed 
Bauhinia se 
Bear fat 
Beef brain phosphaticde 
Beef fat 

Beef lipids 

Beef tallow 


Beeswax 


Benincasa cerifera secd 
Bignoniacere seed 

Bile acids 
Bittersweet 


Bitterwood s 


Blazingstar 
Blubber oil 
Boleko oil 
Boltoni 
Boneset 
Boragina 
Borago officinalis seed 
Borneo tallow 

Brassica campestri seed 
Brassica carinata seed 
Brassica juncea seed 
Brassica nap 
Brassica nig 
Brassica olerac 
Brazilargo seed 

Brazil nut oil 

Brittlebush seed 
Broussonetia papyrifera oi! 
Buckthorn seed 


fuglewood seed 


seed 


capitata see 


Burdock seed 

Butterfat 

Butterflybush seed 
Buxas semipervirens oil 


Caa-Uuassu Ww 
acao butter 


ax 


akile edentula seed 
alifornia chia seed 


( 

Calliandea se 
Callophyllum « 
Calycanthaceae seed 

Camel milk fat 

Camelina sativa seed 

Cameline seed 

Camonile seed 

Campanulales seed 

Candelilla wax 

Cape marigold seed 
Capparidaceane seed 
Caprifoliaceae seed 

Capsella bursa-pastoris seed 
Caracolillo seed 

Caranday wax 

Carapa guinensis seed 
Carcharias limbatus liver fat 
Carcharias melanopterus liver oil 
Cardoon seec 

Carnauba wax 

Carrot seed 

Cascara seed 

Cassia oils 

Castor oil 
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OILS, FATS AND WAXES 


Casuarinaceae seed 
Casuarinales seed 

Catalpa seed 

Catnip seed 

Ceiba acuminata oil 

Ceiba seed 

Celastraceae seed 

Centaurea cyanus seed 

Seresin wax 

rmapil nut oil 

Cheiranthus cheiri seed 
Chenopodiaceae seed 
Chenopodiales seed 

Chelone barbata oil 

Chervil seed 

Chick fat 

Chicken fat 

Chinese insect wax 

Chinese wood oil 

Chlorella pyrenoidosa 
Choanephora cucurbitarum lipid 
Cholesterol 

Chrysanthemum coronarium seed 
Chrysanthemum seed oil 
Cinchona seed 

Cinnabar seed 

Citrullus colocynthis seed 
Citrullus vulgaris seed 

Citrus s« 


Clammyweed seed 
Clarkia elewans 
Cleome pungens oil 


Clover seed 
Cnidoscolus texanus 
Cobaea scandens oil 


Cocoa butter 
Coconut oil 

Cocus butyriaceae nut oil 
Cod liver oil 

Coffee oil 

Cohune palm oil 
Colocynth seed 
Compositae seed 
Coneflower seed 
Coniferales seed 
Convolvulaceae seed 
Copernicia hospita 


Coral-tree seed 


Cordyline australis oil 
Cornflower seed 

Corn oil 

Cosmos bipinnatus seed 


Cottonseed 
rambe abysinnica seed 
resentia alata 


Crownbeard s 
Cruciferae seed 
Cryptomeria seed 
Cucurbita maxima seed 
Cucurbita pepo oil 
Cucurbitaceae 


Cucurbitaceae see 
Cucurbitales seed 
Cuphea llavea seed 
Cynaglossum amabile oil 
Cynara cardunculus seed 
Cyperus esculentus oil 


D 


Daisy seed oil 

Dame's rocket seed 
Datura seed 

Day-lily seed 
Descurainia sophia seed 
Dicentra ochraleuca oil 
Digitalis purpurea oil 
Dogbane seed 

Duck fat 


Ebenales see 
Elaeagnaceae seed 

tlaeis grineensis 
Elasmobranch liver oils 
Ericaceae seed 

Ericales seed 

Eruca sativa seed 

Erysimum perofskianum seed 
Evonymus alatus oil 
Euphorbiaceae seed 

Evening stock seed 


Fish fats 

Fish oils 

Flame-tree seed 
Flaxseed 

Foenugreek seed 
Forest beefwood seed 
Fosales seed 


G 


Galeocerdo rayneri liver oil 
Galeocerdo tigrinus liver fats 
Garcinia cambogia fat 
Garcinia indica fat 
Garcinia morella fat 
Garillardia seed 
Gayfeather seed 
Gentianales seed 

Goat depot fat 

Goldeneye seed oi! 
Goldenrain-tree seed 
Goldenrod seed oil 

Gourd seed oil 

Guangara nut oil 

Guar seed oil 

Gumweed seed 


H 


Hair wax 

Hamamenuaceae seed 
Hawthorn seed 

Helichrysum bracteatum seed 
Heliconia wax 

Heliopsis helianthoides seed 
Hem pse 
Herring oil 

Hesperis matronalis seed 
Hibiscus oil 

Hibiscus syriacus seed 
Hodgsonia capniocarpa fat 
Honeysuckle seed oil 
Horse fat 

Human hair fat 


doi 


Iberis amara seed 
Iberis umbellata seed 
Illipé butter 
lradaceae seed 

Iris seed 

lronweed seed 

Isano oil 


japan wax 
Jasmine seed 

Jatropa curcus nut oil 
Java olive oil 

Jojoba seed 

Jojoba wax 


Kamala seed oil 
Kangaroo fat 
Kapoc seed 
Kapoc wax 
Karanja oil 
Kenaf seed 
Kokum butter 


L 


Labiatae seed 

I monema Morosum matsubara 
Lagenaria vulgaris seed 

Lalob tree seed 

Lamb lipids 


seed 
avatera trimestris seed 
Leaflower seex 


Leek seed 
le 
Lepidium iasiocarpum seed 
Lepidium montanum 
Lepidium sativum seed 
Lepidium virginicum seed 
Lesquerella seed 


uminosae seed 


Lettuce seed 

Leucaena glauca 

Liatris spicata 

Licania arborea nut oil 

I wax 

Liliacceae seed 

Lime seed 

Limnanthes douglasii oil 
Limnanthes douglasii seed 
Linaria maroccana oil 
Linseed oil 

Linum usitatissimum seed 
Lipidium sativum oil 
Loasaceae seed 

Lobelia erinus oil 
Lobularia maritima seed 
Loganianiaceae seed 
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Lophira alata fat 

Luffa acutangula oil 
Lunaria biennis seed oil 
Lythraceae seed oil 


M 


Mackerel oil 

Macleaya cordata oil 
Madre seed 

Majorana hortensis seed 
Malcolmia maritima seed 
Malkanguni oil 
Mallotus philippinensis seed 
Mallow seed 

Malvaceae seed oil 
Malvales seed 
Mangifera indica fat 
Manzanita seed 

Marah gilensis oil 
Marah macrocarpa oil 
Marbleseed seed 
Martyniaceae seed 

Mask flower seed 
Matihiola bicornis seed 
Matthiola bicornis seed oil 
Matthiola incana seed 
Mbocaya oil 

Mbocaya palm 
Meadow-rue seed 
Meliaceae seed oil 
Menhaden oil 
Menispermaceae seed 
Milk fat 

Milkweed seed 

Milletia seed 

Mint seed 

Minusops hekelii fat 
Mock-orange seed 
Momordica balsamina vil 
Monarda fistulosa seed 
Montan wax 

Moonseed seed 
Moraceae seed 

Morro seed 

Motherwort seed 
Mowhra oil 

Mullet oil 

Murumuru palm oil 
Mustard oil 

Mustard seed 

Mutton tallow 


N 


Nasturtium officinale seed 
Neatsfoot oil 

Neem oil 

Nemesia seed 

Nepeta mussinii seed 
Nerisyrenia camporum seed 
Nigella hispanica oil 

Niger seed 

Nutmeg butter oil 


Ocimum basilicum seed 
Oiticica oil 

Okra seed 
Olacaceae seed 
Olea europaca oil 
Olive oil 
Onagraceae seed 
Ongokea oil 
Onion seed 
Onograceae seed 
Orujo oil 

Osage orange seed 
Ouricuri palm oil 
Ouricuri wax 

Ox depot fat 
Ox-eye daisy seed 
Ox fat 

Ozocerite wax 


P 


Painted spurge seed 
Palm fiber oil 

Palm kernel oil 

Palm oil 

Paloverde seed 
Papayer rhoeas oil 
Papaveraceae seed 
Paraffin wax 
Parasol-tree seed 
Parietales seed 
Parsley seed oil 
Parsnip seed 

Peanut oil 

Pea lipides 

Peat wax 

Pecan oil 

Pencil flower seed 
Pengamia glabria oil 
Penstemon murraya oil 
Penstemon seed 
Penstemon spectabilis oil 
Peony seed 

Perch oil 

Perilla frutescens seed 
Perilla oil 


Pheasant fat 
Phosphatides 
Phosphatidy! serine 
Phospholipids 
Phospholipides 

Phulwara butter 

Piazi seed 

Pig fat 

Pigeon fat 

Pilchard oil 

Pinion nut oil 

Plasma lipides 
Podocarpaceae seed 
Podocarpus seed 
Polemoniales seed 
Poleminium caeruleum oil 
Pollack liver oil 
Polemonoiaceae seed 
Pomegranate seed 
Pomfret oils 

Poonga oil tree seed 
Poppy seed 

Pork fat 

Primrose seed 

Pristic cuspidatus liver fat 
Pristis cuspidatus liver oil 
Pulasan fat 

Pumpkin seed 

Punicaceae seed 
Pytelephas macrocarpa oil 


Q 


Quokka fat 


Rabbit fat 

Ragw eed seed 
Rambutan tallow 
Ranales seed 
Ranunculaceae seed 
Rapeseed oil 
Raphanus sativus seed 
Rat fat 

Rat lipids 
Rhamnaceae seed 
Rhamnales seed 
Rhocadales seed 

Rice bran oil 

Rice bran wax 

Rice oil 

Ricinus communis oil 
Rodent fat 

Rosaceae seed 
Rose-of-Sharon seed 
Rubiaceae seed 
Rubiales seed 
Rudbeckia bicolor seed 
Russian thistle seed 
Rutaceae seed 
Ryegrass fat 


Safflower oil 

Safflower seed 

Salmon fat 

Salmon exg oil 

Salmon oil 

Salvia columbariae seed 
Samadara indica oil 
Sanguisorba minor oil 
Santalales seed 
Sapindaceae seed 
Sapindales seed 

Sapota oil 

Sarcostigma kleinii fat 
Sardine oil 

Sassafras seed 

Satureja hortensis 

saw fish liver oil 
Saxifragaceae seed 
Seabiosa atropurpurea oil 
Scrophulariaceae seed 
Seal oil 

Sebastiana lingustrina oil 
Seed oi! 

Selenia grandis seed 
Sesame oi! 

Shark liver fats 

Shark liver oil 

Shea butter 

Sheep fat 

Shorea robusta fat 
Simarouba glauca de seed 
Simaroubaceae seed 
Simmondsia chinensis oil 
Sinapsis arvensis oil 
Sisymbrium irio seed 
Sitosterol 

Skimmia seed 
Skunkweed seed 
Snakeroot seed 
Snapdragon seed 
Sneezeweed seed 
Soapberry seed 
Soapweed seed 
Solanaceae seed 

Sophia ochroleuca seed 
Sorghum wax 

Soybean lipids 

Soybean phosphatides 
Spermaceti wax 


Sperm oil 

perm whale head vil 
phingolipids 
Sphingomyelin 
Spider flower seed 
Spike-speedwell seed 
Squash seed 

Stachys lanata oil 
Stanleyella texana seed 
Sterculiaceae seed 
Sterculia foetida seed 
Sterculia oil 

Sterols 

Stillingia oi! 
Stillingia tallow 
Strawflower seed 
Strophanthus seed 
Sugar cane wax 
Summer-cypress seed 
Summer savory seed 
Sumpweed seed 
Sunflower oil 
Sunflower seed 

Sweet basil seed 
Sweet gum seed 
Sweetleaf seed 

Sweet marjoram seed 
Swietenia macrophyllia seed 
Sy mplocaceae seed 


T 


Tagua palm oil 

Tall oil 

Tallow 

Tangare seed 
Tara-vine seed 

Teaseed oil 

Tephrodia seed 

Ter: bellerica oil 
Terminalia catappa oil 
Thalictrum polycarpum oil 
Thevetia nerufolium oil 
Thistle seed 

Thiaspi arvense seed 
Thymelaeaceae seed 
Thymus vulgaris seed 
Tissue lipids 

Tithonia seed 

Tobacco seed 

Todri seed 

Tonka bean seed 

Tree burrofat seed 
Tree-of-Heaven seed 
Tropaeloum majus seed 
Tocum palm oil 

Tuna body oil 

Tung oil 

Turnip rape seed 


Ulmaccae seed 
Umbellales seed 
Umbelliferae seed 
Undi oil 
Urticales seed 


Valeriana officinales oil 
Vateria indica fat 

Veal fat 

Velvetwood seed 

Vernonia anthelmintica seed 
Vernonia seed 

Vitaceae seed 


W 
Wallaby fat 
Walnut oil 
Water-ash seed 
Watermelon seed 
Wax, carnauba 
Weed seed oil 
Whale liver oil 
Whale oil 

Wheat germ oil 
Wheeler soto! seed 
Wild bergamot seed 
Willow seed 
Winter grape seed 
Wintersweet seed 
Wool wax 
Wormwood seed 


Ximenia seed 


Yucca elata oil 
Yucca seed oil 


Zelkova seed 
Zygophyllaceae seed 
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Amplified distillation, review of, 32 640 Arrow- wood seed oil, composition of, Beef tallow, glyceride structure of 31 :85 


Amylose, fatty acid esters of, 39:19 lipoxidase inhibition by, 34 :52¢% glyceride composition of, 30:186 
Amyl thiol esters, x-ray data for, 34:71 a absinthium seed, oi] from, 37 :254 trichloroethylene miscella, density and vis- 
Anacardiaceae seed oils, composition of, 39 :382 Artichoke seed oil, composition of, 37 :440 cosity of, 31 :393 
Analysis of variance, standardization of prod Ary! thiols, reaction of oleic acid with, 39 :290 Beeswax, composition 30 :291 
uct specifications by, 35 :246 Asclepiadaceae seed oil, composition of, 37 :440 hardness of, 35 :327 
Analytical data, uniform basis for reporting Ascorbic acid, antioxidant activity in, 31:321 reaction of sodium with, 32 :556 
36 :343 determination of, in soybeans, 35 :281 refractive index of, 32 :709 
Anaiytioss methods, accuracy of, 36 :527 effect of. on lard oxidation, 37:148 Behenic acid, chromatography of, 34:377 
review of, 37:613 effect of, on oxidation of linoleate, 38 :692 giycidy! ester of, 38 :194 
Anchovy oil. antioxidants for, 35 :597 effect of, on peroxide decomposition in solubility of, 32:357, 646 
Anchusa capensis oil, composition of, 36 :304 lard, 31:21 Behenolate, methy!, re ction of, with N-bromo- 
Anchusa italica oil, composition of, 36-304 Ash, determination of, 32 .:578 succinimide, 36 :226 
Anderson extractor, 30 :538 Asparagus seed oil, composition of, 34:477, Behenolic acid, paper chromatography of, 32: 
Anemone coronaria oil, composition of, 36:04 372440 182 
Anhydrides, preparation of, 35:416 Asphodelus fistulosus seed oil, composition of, preparation of, 33:219 
Anhydrogossypol, formation of, 38:51 38 2452 1-Behenoy! diacetin, properties of, 31:196 
Aniline, determination of gossypol with, 32:29 Aster seed oil, composition of, 37:440 Benincasa cerifera seed oil, composition of, 32: 
33 35:9 A.S.T.M. bomb method, 342427 _ B84 
gossypol binding by, 34 :548 Atheroma, prevalence of, 34 Bentonite bleaching of soybean oil by, 
reaction of gossy pol with, 32 .:295 Atherosclerosis, causes of, 33:62 35 
n Animal fat, influence of dietary fat on glycer- effect of diet on, 34:84 Bensamides. ide ntification of amines as, 34:358 
ides in, 31 :625 relation of fat to, 34:584 Benzene, detn. of water in, with Kar! Fischer, 
Animal fats. «stabilization of, 33 :381 relationship of diet to, 34:505 reagent, 30:594 
survey of, 30:(4)30 prevalence of, 34:53 surface tension of, 33:95 
Animal feeds, use of fats in, 31:46 Also see Cholesterol Benzenesulfonamides, identification of amines 
Anionic detergents, adsorption by textile fibers, Automatic control, 30 :544 34:358 
32-166 Automatic control systems, 33 .:604 Benzidine acetate, determination of oxidation 
analysis of, 34:191, 35:643 Automation, review of, 32 662 with, 34 :606 
t analysis of mixtures of, 32:58 Autoxidation, catalysts for, 39:454 Benzoylmethylphenol, as antioxidant, 34:404 
textile applications of, 32 :231 effect of hydrogenation odor, Benzoxystearates, as plasticizers, 36 :382 
Anionic dispersants, lime-soap test for, 33:118 effect of y-rays on, 34 :333 Benzylamine-palmitic acid, freezing points of, 
8 Anionic surfactants, market data on, 34:203 infrared spectra in study of 71 : 
p-Anisidine, determination of gossypol with in relation to unsaturation, 4 Benzyl! reaction of soapstock with, 
32:29, 33:324, 35:261 mechanism of, 32:700, 33:109, 263, 32 
reaction of dianilinogossypo!l with, 32 :29° 39 3465 Benzyl thiol esters, x-ray data for, 34:71 
Annatto extract, coloring fats with, 34:314 nature of polymers from, 34 :470 BHA, analysis for in paper and paperboard, 
pectrum of. 34:314 of beef fats, 32 :547 31:424 
” Anteiso-fatty acids, in woo! wax, 32:16 of corn oil, 34:407 antioxidant activity of, 32:386, 3 597 
Antelope, lipids from, 37 :247 of drying oils, 32 :207 determination of, 32:493, 38 
, Anthocyanin, recovery of, from cottonseed oil of fats, 31:523 determination of, in lard, 36 :193 
30 265 of methy! linoleate, 31:23, 33:156 dietary, effect of, on rat fat, 35 :496 
Antioxidant, substituted BHT as, 39:150 of methyl oleate, 32:79 5, 22 effect of, on stability of shortening. 
Antioxidant from osage orange, 30:156 of oleic acid, 32 :221 , 30 :602 
Antioxidant properties of phosphatides, 31 :169 polarographic study of 32:271 formation of color in lard containing, 30: 
e Antioxidants. amino acids as, 39 :97 polymers formed during, 31 :324 = 452 
amino-he reaction of phosphoric acid during, 31 :225 of yellow grease by, 32 :287 
‘ analysis of, 32:493 volatile products from, 33 :109 rate of destruction in oxidizing lard, 30:34 
antagonism with tocopherols, 35 :159 See Oxidation . stabilization of fats and oils with, 32:158 
development of color in lard treated with Autoxidation products, infrared spectra of, 35: use in feed fats, 31 :538 
30-452 350 use of in pie crusts, 31 :108 
dietary effect of, on rat fat, 35 :496 Autoxidized fat, effect of, in rats, 35 :10 : BHT, antioxidant activity of, 32:386, 35:448, 
effectiveness of, 34:81, 352448, 597, 39:1¢ Autoxidized fats, biological effects of, 33 :630 
effect of, on thermal decomposition of Avens seed oil, composition of 37 440 dietary, effect of, on rat fat, 35 :496 
fat peroxides, 31 :281 Avocado oil, composition of, 39:176 of yellow grease by, 32 :287 
bi effect of, on oxidation of linoleate, 38 :692 Azelaaldehydate, methyl, in autoxidized lipids, stabilization of fats and oils with, 32 :158 
- effect on oxidation of methyl linoleate , 38 161 — B use in feed fats, 31 :538 
xid Azelaic acid, preparation of, 35 :675 HT derivatives, as antioxidants, 39:150 
Saw Azelaoglyceride method, errors in, 393478 Bignoniaceae seed oil, composition of, 37:440, 
for lard, 33:527. 3 24% Azeotropic esterification, 31 39:382 
for o Azeotropic rendering, 31 Bile acids, thin-layer chromatography of, 38 
33-80 Biotin in soybeans, 35 :364 
B Biotin-like effect of trans octadecenoic acids, 
hydroxyhydroquinone derivative as, 33 31 63 
i 414 Babassu oil, solubility in aqueous ethanol, 33: Bisphenol derivatives, carotene stabilization by, 
in tomato lipides, 34:1 389 ‘ 32 :64 
irradiation of oils containing, 33 :237 solubility in 2-propanol, 34:401 Bis(2-ethythexy]) sulfosuccinate, micelles of, 32 
lipoxidase inhibition by, 34:529 Babassu nut oil, glyceride strucutre of, 31:55 146 
phenolic, for edible fats, 32 :386 U. S. production of, 31 :495 Bithionol, use of, in soap, 37 :251 
relation of synergists to, 31 :321 Babassu palm oil, properties of, 322405 Bittersweet seed oil, composition of, 37:440 
tocopherols as, 33 :527 Baboon fat, glyceride composition of, 30 :326 Bitterwood seed oil, composition of, 37:440 
»4 : trihydroxyphe on as, 32:158 Bacterial activity of certain fatty acids, 31 Bixin, coloring fats with, 34:314 
ised in rendering, spectrum of, 34:314 
ise in steam-rendering, 33 :381 Baked products, additives for, 37:525 . re 
ise of, 372512 Bakery products, antioxidants for, 35:445 seed oil, composition of, 37440 
4.0.C.8. colors, effect of chlorophyll on, 30:159 Baking tests, evaluation of fats by, 32 609 wae » Optn al, for cotton, 37 ay 
A.0.C.S. cup refining loss method, plasticizing fat for, 34:159 bate 
match vacuum, 32 
AOM method. 39-226 Balsam seed oil, composition of, 37 :440 esonemics of, 22:1 
AOM test. constant temperature bath for, 33 Balsaminaceae seed oil, composition of, 37.440 mime“. i 
628 Banaspati, bleaching of, 30:447 during hydrogenation, 33 :488 
giass and iron tubes for, 32:175 Barium ricinoleate, solubility and swelling of, methods of, 35:76 
using iron tubes, 30 :602 in organic solvents, 30 :331 of cottonseed oil, 38 :104 
vitamin A loss in, 32:197 Barium soaps, micelles of, 32:446 of drying oils, by radiation, 35:117 
Apocynaceae seed oils, composition of, 39.382 Barium stearate, solubility and swelling of, in Bleaching agents, for soybean oi!, 352425 


Anocynacete seed oil, composition of, 37:440 solvents, 30:331 removal of, from oils, 33 :477 


‘ 


Bleaching methods, review of, 32:587, 33:477, 
37:512 

Bleaching of oils, 30:474 

Blender, for shortening, 37 :256 

Blood fibrin, browning reaction of, with fat, 
35 :135 

Blubber oil, chromatography “. 37 :383 

Boiler water conditioning, 30 :5 

Bois d’Are, antioxidant 156 

Boleko oil, composition of, 35 :361 

Boltonia seed oil, composition of, 37 :440 

Boneset seed oil, composition of, 37 :440 

Boraginaceae seed oil, composition of, 37 :440 

Borago officinalis oil, composition of, 36 :304 

Borates, in detergents, analysis for, 34:199 

Borneo tallow, glyceride structure of, 31:85 

Brain, polyunsaturated acids in, 30 :600 

Brain lipids, chromatography of, 38:544, 565 

Branched-chain fatty acids, infrared spectra of, 


seed oil, composition of, 
Brassica carinata seed oil, composition of, 38: 
Brassica seed, oil and protein from, 
Brassica juncea seed oil, composition of, 38: 


Brassica napus seed oil, composition of, 38 :678 

Brassica nigra seed oil, composition of, 38 :678 

Brassica oleracea var. capitata seed oil, com- 
position of, 38 :678 

paper chromatography of, 32: 


Brazilargo seed oil, 
Brazil nut oil, aioe value of, 38 :450 
composition of, 38 :450 
Bread flour, peanut meal in premix for, 32: 
Bread mold, lipid synthesis by, 37 :371 
Break test, for drying oils, 36:477 
Brightener, for cotton, 37:188 
Brittlebush seed oil, composition of, 37 :440 
Brominated oil, preparation of, 39 :521 
Bromo-acids, thermal! diffusion of, 34 :603 
Bromoethylphenol, as antioxidant, 34:404 
N-Bromosuccinimide, conjugation of fats by, 
6 
Browning, index for, in lecithin, 32 :169 
Broussonetia papyrifera oil, composition of, 
36 :304 
Bucket conveyors in oil mills, 30 :567 
Buckeye continuous moisture meter, 32 :544 
Buckeye moisture meter, development of, 30: 
442 
Buckthorn seed oil, composition of, 37 :440 
Bugleweed seed oil, composition of, 37 :440 
Builders, action of, in detergents 36 :332 
—- effect of adsorption of detergents, 33 :614 
effect of on detergency of polyethenoxy 
alkanoates, 31:20 
effect of, on sorption of sodium myristy! 
sulphate, 34 :493 
for detergents, 35 :548 
Bulk-Flo conveyors in oil mills, 30 :467 
Bullhead, polyunsaturated fatty acids in, 36:104 
Buna-N rubber, plasticizers for, 37:307, 37:387 
Burdock seed oil, composition of, 37:440 
Butadiene, copolymerization of, with oils, 31: 


~ 
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629 
Butter, carbonyls from, 38 :371 
centrifugation of, 32:73 
chromatography of, 38 :628 
composition of, 36 :181 
consumption of, 35:14 
— effect of, on serum cholestero! level, 34: 
563 
nutritive value of, 33 :433 
polyethenoid acids in, 39 :340 
solids content of, 32 :706 
Butterfat, chroma: of. 38 
constituents of, 34: 
erystallization of from, 32 :646 
detecting adulteration of, 32 :667 
determining unsaturation of, 32 :351 
oxidation of and TBA test, 31 :603 
Reichert Meiss! number of, 32 :667 
Butterflybush seed oil, composition of, 37:440 
Butter oil, composition of, 34:563 
glyceride structure of, 38 :67 
hydrogenated, fractionation of, 39 :304 
Butter oxidized, viny! ketones in, 39 :308 
Butyl acetoxystearate as plasticizer, 31:574 
t-Butyl alcohol, infrared spectrum of, 35 :350 
t-Buty!l hydroperoxide, infrared spectrum of, 
35 :350 
Butylated hydroxyanisole, antioxidant activity 
of, in lard, 34:81 
determination of, 38:178 
use in steam-rendering, 33 :381 
see BHA 
Butylated hydroxytoluene, use in steam-render- 
ing, 33 :381 
Butyleatechol, antioxidant activity of, in lard, 
34:81 


Butyl eleostearates, reaction of nitriles with, 
33 :410 
Buty! epoxystearate, analysis of, 33 :221 
compatibility of polyvinyl! acetate with, 
9 


preparation of, 33 :391 
Buty! hexanoic acids, infrared spectra of, 33: 
172 
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Butyl hydroxy acetoxystearate, compatibility 
of polyvinyl acetate with, 34:9 

n-butyl linoleate, urea complex with, 31:16 

Butylmethylphenol, as antioxidant, 34:404 

Buty! oleate, of, 34:57, 161 

——preparation of, 34:! 

Butylphenol, activity of, in lard, 
34:81 


Butylpolyacetoxystearate, compatibility of 
polyvinyl acetate with, 34: 9 
n-Butyl stearate, solubility of : 
Butyric acid, amide-ester plasticizers from, 32: 

354 
-esterification of phenols with, 32:170 
partition coefficient of, 32 :65 
Butyro-oleins, physical properties ‘of, 34:239 
Butyropalmitins, dilatometric properties of, 33: 
367 
Butyroxystearates, as plasticizers, 36 :382 
Butyrostearins, dilatometric properties of, 33: 
367 
Buxas sempervirens oil, composition of, 36 :304 


Caa-uassu wax, phase changes in, 34:388 
Cacao butter, glyceride composition of, 32 :675 
gliyceride structure of, 31:85 
Cake batters, microscopic study of, 32 :659 
Cake test, comparison of 1- and 2-monoolein 
in, 32:194 
Cake, shortening for, 37 :651 
Cakes, performance testing of fats in, 32 :609 
Cakile edentula seed oil, composition of, 38 :678 
Calcium ricinoleate, solubility and swelling of, 
in solvents, 30:331 
Calcium salts, effect of, on foaming of Na 
cetyl sulfate, 32 :126 
effect of, on soil redeposition, 32 :200 
Calcium soaps, micelles of, 32 :446 
production and uses of, 31 :590 
uses of, 31 :204 
Calcium stearate, cr} and swelling of, 
in solvents, 30 :: 
Calcium sulfate, in glycerine, 33 :443 
Calcium sulfoalkanoate, properties of, 34:100 
effect of, on soil deposition, 31 :341 
Calgon water conditioning, 30 :563 
California chia seed, oi! from, 37 :48 
Calliandra seed oil, composition of, 37:440 
Callophyllum oil, glyceride composition of, 30: 
326 
Calves, toxicity of TESOM in, 34:461 
Calycanthaceae seed oil, composition of, aT: eee 
Camel milk fat, glyceride structure of, 31: 
Camelina sativa seed oil, composition of, 38: 67 s 
Cameline seed oil, eicosenoic acid of, 31:114 
Camoin test, history of, 30:382 
Camomile seed oil, composition of, 37 :440 
Campanulales seed oii, composition of, 37:440, 
39 
Canada, fat research in, 36:420 
Candelilla wax, anaiysis of, 36 :297 
composition of, 30:291 
hardness of, 35 :327 
properties of, 30:309 
refractive index of, 32 :709 
Candy, chocolate, nature of bloom on, 34:533 
Cape marigold seed, oil from, 37 :254 
Capparidaceae seed oil, composition of, 37:440 
Caprate, magnesium, viscosities of solutions of, 
4 :386 
methyl, gas chromatography of, 37 :456 
Caprice amide-ester plasticizers from, 32 
354 
amine salts of, 36:616 
bacterial activity of, 31:22 
preparation of, 37 :675 
reaction of methyl w ith, 36:558 
solubility of, in acetone, 35:3 
urea complex with, 31:16 
Caprifoliaceae oil, composition of, 37:440 
Caproate, ethyl, pyrolysis of, 33: 
methyl, of, 37 :456 
Caproic acid, solubility of, in acetone, 35 :366 
Caproyl alcohol, solubility of, in acetone, 35 
366 
Capry! alcohol, solubility of, in acetone, 35 :366 
Caprylate, ethy!, pyrolysis of, 33:317 
methyl, gas chromatography of, 37:456 
Caprylate soaps, micelles of, 32:446 
Caprylene oxide, analysis of, 33 :221 
Caprylic = amide-ester plasticizers from, 
2 of phenols with, 32:170 
infrared spectrum of, 35 :350 
solubility of, in acetone, 35 :366 
urea complex with, 31:16 
Caprylyl alcohol, solubility of, in acetone, 35 
366 
Capsella bursa-pastoris seed oil, composition of, 
38 :678 
Caracolillo seed oil, 31 :142 
Caranday palm, source of wax, 30:309 
Caranday wax, properties of, 30:309 
Carapa guianensis seed oil, 31:142 
Carbamates, physical properties of, 38 :205 
Carbohydrate, effect of, on cholesterol metab- 
olism, 36:111 
Carbohydrate esters, use of, 37:527 
Carbon, sorption of soaps on, 34:493 
Carbon black, effect of calcium ions on dis- 
persions of, 38:500 


Carbon dioxide, gravimetric determination of, 


Carbon monoxide, carboxylation with, 37 :661 
Carbon tetrachloride, effect of, on rat lipids, 
39:194 
solubility of fatty acid in, 34:151 
Carbonates, in detergents, analysis for, 34:199 
Carbonyl compounds, chromatography of, 35: 
413 
determination of, 33:25 
estimating, erratum, 33:35 
estimation of, 31:88, 34:606 
from dinitropheny thydrazones, 37 :482 
in rancid corn oil, 32: 
Carbonyl! index, of, 32 :341 
Carbonyl! oxygen, specif >, definition of, 36 :343 
Carbony! tests, flavor score and, 32 :596 
review of, 32 :605 
Carbonyl value, determination of, 38 :689 
of mineral waxes, 34:7 
Carboxymethy! cellulose, deterwency of, with 
soap, 30:1 
effect of, on soil deposition, 31 :341 
in detergents, analysis for, 34:199 
sodium effect of, on soil redeposition, 32: 
200 
sodium, soil removal with, 32 :138 
Carboxymethylated soybean protein, 36:49 
Carboxymethylmercapto butyric acid, as stabi- 
lizer for oil, 30:418 
Carboxymethylmercapto phenyl! propionic acid, 
as stabilized for oil, 30:413 
Carboxymethylmercapto succinic acid, as sta- 
bilizer for oil, 30:418 
metal inactivation with, 31:9 
Carboxymethy!lmercapto succinic acid methy! 
ester, as stabilizer for oil, 30:148 
Carboxymethylmercapto succinic acid octadecy! 
ester, as stabilizer for oil, 30:4138 
Carboxystearic acid, esterification of, 38 :527 
plasticizers from 38:527 
preparation of, 37 :661 
Carcharias limbatus liver fat, composition of, 
34:425 
Carcharias melanopterus liver oil, fatty acid 
composition of, 31-332 
Cardoon seed oil, composition of 37-254, 440 
Carnauba wax, composition of, 30:291 
hardness of, 35: : 
n-acids of, 30:25 
phase changes in, 34 :388 
properties of, 30:309 
refractive index of, 32 :709 
Carnauby!l alcohol, in wool wax, 31 
Carotene, coloring fats with, 34:314 
countercurrent distribution of, 32 :652 
from palm fiber oi1,30 :586 
spectrum of, 34:314 
stability of, in oils, 34:314 
stabilization by bisphenol! derivatives, 32 :44 
8-Carotene, in margarine, 34 :217 
provitamin A activity of, 34:217 
Carotenoid pigments in soybean lecithin, 31 :25* 
Carrot seed oil, composition of 37:440 
Cascara seed oil, composition of, 37 :440 
Casein, effect of, on gossypol tolerance of rat, 
416 
Casein-copper, catalysis of linoleate oxidation 
by, 32 4 
Cassia oils, composition of, 33:21 
Castor alcohols, chromatography of, 36-20 
Castor bean, allergen in, 37 
antigenic proteins from 38 :405 
detn. of oil, F.F.A., and moisture in, 30 :225 
detoxification of, 37:142 
pressing of, 31 :290 
rate of extraction of, 30-225 
solvent extraction of, 37:93 
Castor bean allergen, test for, 37:142 
Castor bean proteins, antigenicity of, 38: 59 
Castor oil, antioxidants for, 32 :158 
chromatography of, 37 :383 
chromatographic analysis of, 39 :513 
composition of, 39 :5138 
composition by optical activity, 30 :396 
composition of, 33:61, erratum, 33 
dehydrated, composition of, 36 :518 
dehydrated, detn. of conj. dienoic acids in, 
182 
dehydrated, prices of, 35:19 
dehydrated, uses of, 36-518 
dehydration of, 36:518 
determining unsaturation of, 32 :235, 351 
esterification of, 31:366 
extraction of, 36 :483 
hydrogenation of, 34:302; 35:475 
liquid-liquid fractionation of methy! esters 
of, 31 :408 
melting curves of, 35 :457 
methods of dehydrating, 30:21 
methyl! esters from, 37 :466 
plasticizers from, 36 :635 
preparation of urethane foams from, 
3 ~ 


reaction of phthalic acid with, 37 :366 
spectrophotometric analysis of, 32 :153 
splitting of esters of, 31 :366 

sulfation of, 33 :568 

thermal-diffusion fractionation of, 34 :603 
U. S. production of, 31 :495 

urethane foams from, erratum, 39 :193 
urethane foams from, 36:16, 541, 39:69 
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use of, 36.441, 604 
Castor polyols, urethane foams from, 36 :149 
Castor pomace, toxicity of, 35.409 
Castor seed, allergen from, 38:76 
toxins and allergens from, 35 2409 
Castor seed proteins, properties of, 32:55: 
Casuarinaceae seed composition of, 37 :440 
Casuarinales seed oil, composition of, 37 3440 
Catalase, linoleate oxidation with, 36: 
Catalpa seed oil, compo sition of, 37:440 
Catalyst, preparation of hydrogenation, 30 :506 
Catalysts, removal of, from oils, 33 :477 
Catechol, antioxidant activity of, in lard, 34:81 
Catechol index, of antioxidants, 34:81 
Cation exchange resins, epoxidations with, 34: 
Cationic detergents, analysis of, 34:191 
analysis of mixtures of, 32 :58 
Cationic resin, phosphatide hydrolysis with, 35 
681 
Cationic soaps, coacervation in, 39 :246 
Cationic surfactants, analysis of, 35 :645 
market data, 34:203 
mechanism of s« lub 
properties of, 35 
textile applications of, 32 :231 
Cationic surface-active agents from fats, 31. :579 
Catnip seed oil, composition of, 37 :440 
Caustic, handling and storage of, 33 :551 
Ceiba acuminata oil, composition of, 36:304 
Ceiba seed oil, 31 :142 


lization by, 35 :428 


composition of, 37:440 
Cellulose, chromatography on, 38 :544 
Cellulose acetate, compatibilities of esters with 
34:136 
Cellulose acetate resins, plasticizers f 
Centaurea cyanus seed, oi! from, 37:2 
Centrifugal filters, description of, 33 :477 
Centrifugal pumps, characteristics of, 30:579 
Centrifugation, of globa! spreads, 32-110 
phase separation in plastic spreads by, 
32 


r, 36 °635 


Ceresin wax, hardness of, 35 :327 
Ceryl alcohol, in wool wax, 31:59 
Cesium soap, properties of dilute solutions of, 


30 4 
Cetyl phnaphate, micelles of, in hydrocarbons, 
5:37 
Cetyl me emulsion stabilization with, 34:34 
a effect of Ca on foaming of, 32 
Chain determination of, 32 :467 


Chapil nut oil, 31-142 

Chayen impulse rendering, 31 

Cheiranthus cheiri seed oil, composition of, 38 
a7R 


Chenopodiaceae seed oil, composition of, 37 :440 
Chenopodiales seed oil, composition of, 37.440 
Cheese, fatty acid compositions in, 31 :131 
Chelidamic acid, as metal deactivator, 30:1 77 
stabilization of soybean oil with, 31:9 
Chelone barbata oil, composition of, 36: 304 
Chervil seed oil, composition of, 37 :440 
Chick edema factor, in fatty products, 38 :418 
bioassay for, 38 :418 


erratum, 38:147 
Check edema syndrome, toxic agent causing 
36-214 
Chick fat, composition of, 31 :625 
Chicken fat, con anesition of, 34 


effect of, on serum cholestero! level, 34:563 

viveeride composition of 31:51 
32878, 362664 

tructure f BA 38 

lipase hydrolysis of, 36 :664 

Chickens, effect of linoleic acid on, 39-229 

r value of cot eed meal for 


| diet for, 34:21 


diet n wlvceride mposition « 


feed value of cottonseed meal for, 34:454 

growth response t cottonseed proteins 
35 

nutritional value of cottonseed mea! for 
32:10 

nutritive alue f ovbear 38-244 

toxicity of tung kernels for, 35 :586 


Chinese insect wax, refractive index of, 32:709 
Chinese wood oil, infrared spectra of, 30 ’ 
Chlorella pyrenoidosa, composition of fatty 
icids of, 31:81 
fatty acids from, 37 :547 


Chlorides, in deterrents, analysis for, 34.199 


Chlorinated solvents, for soybean oi! extra tior 
30:81 

Chierine, reaction of unsaturated acids and 
esters with, 32 :52¢ 

Chloroacetate, reaction of soybean protein wit! 
36:49 


Chieromercuribenzoate, |ipoxidase inhibition by 
a4 


Chlorophyll, countercurrent distribution of, 32 


determinati n of, in oil, 31:469 
. t of, on lard oxidation, 37:148 


<t of on photochemical oxidations of 
fatty acids, 31 :460 
effect on color and value of oils, 30:159 
in oils, removal of, 32 :587 


Choanephora cucurbitarum lipid, composition, 
9 ‘ 
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Chocolate, dilatometric behavior of, 37 :638 
fat bloom of, 34 :533 
improving heat resistance of, 36:4 
melting curves of, 35 :457 
moisture permeability of, 37:1 
Cholesterol, absorption of, 36 :107 
assay of, effect of autoxidation on, 35:25 
autoxidation of, 35:25 
blood, effect of diet on, 34:84 
chromatographic analysis of, 33 :123 
chromatographic determination of, 34:131 
effect of corn oil sterols on oxidation of, 


38 :238 
effect of diet on metabolism of, 36 :111, 
141, 248 
effect of fat on atheroge nic a of, 38: 93 


infrared spectrum of, 35 :2 
in wool wax, 32:16 
metabolism of, 33 :624 
micro-determination of, 36 :294 
oxidation of, 38 :238 
relation of essential fatty acids to, 34:574 
relationship to atherosclerosis, 33 :624 
relationship to heart disease, 37 :601 
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serum, in rats, effect of dietary fat on, 
35:10 
Cholesterol esters, methanolysis of, 37 
Cholesteryl esters, chromatographic analysis of, 
33 :123 
in wool wax, 32:16 
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Chrysanthemum coronariam seed, oi) from, 37: 
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Coconut fatty acids, nutritive value of, 35:10 
Coes oil, acetin fat shorte nings from, 31:147 
omposition of, 34:175, 563, 578, 36:11 
dete unsaturation of, 32 :351 
diacetin fats from, 31 :196 
differential cooling curve of, 38 :399 
effect of, on avian atherosclerosis, 38 :93 
effect of, on serum lipides, 34 :563 
emulsions for intravenous feeding from, 
32 :365 
ethylene oxide in, 34 :450 
fatty acids, 30 :325 
giyceride structure of, 31:55, 38:685 
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Coco-tallow soap, lather quickness of, 34:58 
Cecus butyriaceae nut oil, 31 :142 
Cod liver oil, antioxidants for, 35:597 
chromatographic analysis of, 34:131 
fractionation of acids with urea, 31:16 
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thermal-diffusion fractionation of, 34:603 
Coffee oil, letter to the editor about, 31 :352 
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Compositae seed oil, composition of, 37:254, 
$20, 323, 440 

Compressors, description of, 33 :504 
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Copernicia australis Becc., source of wax, 30: 
309 


~~ See Caranday palm 
Copernicia hospita, cuticle wax from, 38 :699 
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- determining linters = 2 :442 
detoxication of, 31: 
drying of, 35:684 
economics of extraction processes, 30:554 
effect of cooking on hydraulic extraction, 
30:481 


effect of ry thickness on extractibility 


effect of ~~. hydrazide on storability 
of, 33:199 
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evaluation of, 35:5 

tatty soil removal by, 38 :361 

finishing of, 33 :586 
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preparation from olefins, 32:418 
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textile applications of, 32 :231 
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Diacetin fats from oils, 31:196 
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solubility of hard fats in, 32:316 
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of, 33:219 
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1,2-Dibutyro-3-olein, infrared spectrum of, 32: 
&8 


solubility of tristearin in, 32 :316 
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Dichloro-octadecy! sulfate, detergency of, 36: 
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properties and detergenecy of, 32 :148 
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synthesis of, 32 :520 
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Dienoic acids, separation with ures, 32 :481 
Diesters, viscosities of, 33 :163 
Diet, effect of, on longevity and atherosclerosis, 
34 :503 
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with, 34 :323 
Diethoxyphenols, as antioxidants, 33 :414 
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with, 33:27 
Differential thermal analysis, method of, 35: 
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of glycerides, 35 :418 
Digestion, of "tr 34:5 70 
review of fat, 31 
Digitalis purpurea oil, of, 36:304 
Diglycerides, analysis of, 36:262, 38:312 
baking tests, with, 32 :609 
chromatographic analysis of, 33 :123 
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determination of, 32:624, 35:325 
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infrared spectra of, 32:88, 37:73 
- kinetics of preparing, 37 :390 
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reaction of adipic acid with, 36 :667 
thin-layer of, 39 :520 
x-ray patterns of, 32:61 
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drying oils from, 36 :496 
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9,10-Dihydroxystearic acid, formation of, 31:93 
oxidative analysis of, 35:71 
polyester resins from, 37 :475 
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Dihydrosterculic acid, structure of, 36 :424 
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- review of, 32 :633 
Dilaurin, solubility in alcohol, 33 :193 
Dilleniaceae seed oil, composition of, 37:440 
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structure of, 32:16 
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7:418 
infrared spectra of, 37 :418 
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2,2-Dimethyl-5-hydroxycoumaran, as  antioxi- 
dant, 33 :322 
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isolation of carbonyl compounds with, 


Dinitrophenylthydrazones, carbony! recovery 
from, 37 :482 
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538 
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Distearin succinate, properties of, 37 :291 
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composition of, 36 :568, 574 
consumption of, 35 
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Edible fats, finishing of, 33:512 
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EDTA, effect of, on detergency, 32 :126, 200 
Education facilities in the United States in 
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dilatometric properties of, 30:592 
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sulfation of, 31:444 
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preparation of, 34:338 
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spectrum of, 34:338 
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stearic acid or sodamide, 30 :368 
infrared spectra and ucture of, 30:376 
iodine number of, 3 is4 
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review of, 37 :523 
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intravenous, effect of freezing on, 37:88 
intravenous, oxygen uptake by, 32 :528 
microscopic study of, 32 :659 
stability of, 34:34 
stabilization of, with roe 35 :435 
Emulsorator, miniature, 37:64 
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30 :360 
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Enzymatic hydrolysis, 31 :542 
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ion exchange resin as catalyst for, 34:57 
kinetics of, 34:134 
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Epoxyoleic acid, from kenaf seed oil, 36:4 
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126 
purification of, 39:196 
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Esterification methods, review of, 33 °575 
Esterification reactions, 31 :548 
Ester interchange, production of 
esters by, 32:185, 350 
Esters, chlorination of, 32 :520 
preparation of, 35 :416 
specific refraction of, 35:163 
Ethanoate esters, physical properties of, 32:21 
Ethanol, extraction of cottonseed with, 35 :277 
extraction of cottonseed oi] with, 30 :288 
extraction of oil with, 36:81 
solubility of lard in, 34:610 
solubility of oi] im, 33:82, 389, 36:77 
Ethanolamine, amino acid derivatives of, 37: 
288 
Ethanolamines, refining rice oi! with, 32 :561 
Ethenoxylated alcohols, sulfation of, 36 208 
Ethenoxylation, 36:34 
of fatty acids and alcohols, 34:39 
of tallow alcohols, 34:516 
Ethomids, identification of, 31 :579 
Ethoxylated tridecy! alcohol sulfates, 37 :427 
Ethoxylation, methods of, 34:18) 
8-Ethoxypropionate, ethy!, pyrolysis of, 33 :317 
Ethyl acetate fractionation of white wrease, 
30:66, 111 
Ethyl alcohol, infrared spectrum of, 35 :350 
refining rice oi] with, 32 :561 
solubility of oils in, 32:420 
Ethyl caprate, physical properties of, 32 :2138 
urea complex with, 31:16 


polyviny! 


Ethyl caproate, physica! properties of, 32 :218 

Ethyl caprylate, physical properties of 32:213 
urea complex with, 31:16 

Ethy! cellulose resins, plasticizers for, 32 :354 

Ethyl! docosahessenoate, isolation of, 31:41 

Ethyl! docosapentaenoate, isolation of, 31:41 

Ethyl esters, pyrolysis of, 33:317 
saponification numbers of, 32 :667 
viscosities of, 33 :163 

2-Ethy! hexanoic acid, in meta! soaps, 31 :204 

Ethyl — om acids, infrared spectra of, 33: 


Ethyl mm physical properties of, 32:213 
urea complex with, 31:16 
Ethy! linoleate, chlorination of, 32 :520 
polymers formed during autoxidation of, 
30 :403 
properties of oxidative polymers of, 30 :251 
urea complex with, 31:16 
Ethyl linolenate, autoxidation polymers from, 
34:470 
preparation of, 34:43 
urea complex with, 31:16 
volatile decomposition products of oxida- 
tive polymers of, 30:317 
Ethyl —— physical properties of, 32:213 
ur complex with, 31:16 
Ethyl physica! properties of, 32:213 
urea complex with, 31:16 
Ethyl! stearate, physical properties of, 32 :218 
solubility of, 32 :646 
Ethylamine, refining rice oil with, 32 :561 
Ethylene, reaction of octadecadienoate with, 
39 :420 
Ethylenediamine, refining rice oil with, 32:561 
Ethylenediamine tetra-acetate, in detergents, 
analysis for, 34-199 
Ethylene dichloride, extraction of soybeans 
with, 30:81 
solubility of fatty acid in, 34:151 
Ethylene dioxyphenols, as antioxidants, 33:414 
Ethylene glycol, paper chromatography of, 35: 
179 
refining rice oil with, 32 :561 
Ethylene glycol esters, chromatography of, 37: 
Ethylene oxide, detergents from, 35 :542 
determination of, in copra products, 34: 
4f 50 
reaction of stearic acid with, 33 :571 
reaction with dinonylphenol, 38 :289 
Ethylene oxide adducts, determination of, 32:77 
Ethylene oxide condensates, analysis of, 35:149 
determination of, 36:195 
Ethylene oxide derivatives, determination in 
detergents, 32:58 
surface properties of, 34:59 
Ethylene propylene oxide emulsifiers, solubility 
of, 33 :364 
Ethythexy! sebacate oils, analysis of, 36: me 
Ethyl tetrachlorostearate, synthesis of, 32 :52¢ 
Euonymus alatus oil, composition of, 36 :304 
Euphorbiaceae seed oil, composition of, 37:48 
440 
Evaporators, description of, 33 :457 
for glycerol, 33 :556 
Evening stock seed, oi! from 37:48 
Expeller extraction of cottonseed, 30 :486 
of oils, 30:474 
Expellers, description of, 33 :462 
description of various, 30 :486 
Explosion protection, 36:57 
Extraction, analytical methods, 38 :534 
comparison of methods for cottonseed, 


effect of, on cottonseed oi] composition, 


ethanol for, 35 :277 
fractionation of oils by, 32 :397 
liquid-liquid, equipment for, 33 :549 
liquid-liquid, of fatty acids, 36 :397 
methods of, 36 :483 
of cottonseed flakes, 32 :691 
of cottonseed oil with alcohols, 30 :288 
of cottonseed oi] with trichloroethylene, 
32:444 
of fish offal, 32 :163 
of meat offal, 32:25 
of safflower seed, 38:44 
of vegetable oils, effects of variables on, 
30-611 
prepress, of cottonseed, 32:98 
seed pretreatment for, 33 :457 
solvents for, 37 :458 
Also see Hydraulic extraction; 
Extraction ; Solvent extraction 
Extraction apparatus, liquid-liquid, 31 :408 
Extraction efficiency, nomograph for determin- 
ing, 32:109 
Extraction filtration, of cottonseed, 32 :160 
of flaxseed, 33 :272 
of peanuts, 32:361, 565 
of seeds, 32:129 
of sesame seed, 33 :645 
of sunflower oil, 36 :454 
Extraction plants, design of, 32 :698 
Extraction rate apparatus, 30 :393 
Extractor, batch solvent, 31 :338 
design of, 35:199 
liquid-liquid, 35 :139 
liquid-liquid for oil analysis, 31 :334 
stationary basket type, 37 :674 
Extractors, description of, 33:457 
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Fabrics, cationic softeners for, 35:590 
soil removal from, 35:652 
use of surfactants for, 35:650 
Fabric softener, antibacterial action of, 37:248 
FAC method, determining color by, 32 :587 
Fat bloom, nature of, on chocolate, oe 
Fat derivatives, for use as foods, 39:521 
bar Fat digestion, review of, 31:292 
34 Fat emulsions, emulsifiers for, 35:265 
“ey intravenous, emulsifiers for, 39:260 
-— intravenous, oxygen uptake by, 32:528 
preparation of, for intravenous alimenta- 
tion, 35 :265 
sterilization of, 35:265 
Fat hydrolysis, kinetics of, 30:349 
with cation exchange resins, 30:449 
Fat research, history of, 36:407 
Fats, absorption of, effect of peroxides on, 
7:503 
analytical methods for, 31:517 
antioxidants for, 32:158, 386, 34:81 
autoxidation products from, 38:371 
chemicals from, review, 39:459 
composition of, 34:129, 36:181 
chick edema factor in, 38:418 
detergents from, 32:148, 34:100 
detn. of methoxy! content of, 30:123 
-determination of phosphorus in, 31:124 
—~- determination of saturated acids in, 35:41 
—~—determining glyceride composition of, 
32:678 
determining stability of, 33:36 
determining unsaturation of, 32:235, 351 
disappearance data, 31:489 
-— economic trends, 31:489 
— edible, use, 36:434 
effect of, cholesterol 


metabolism, 


emulsions of, effect of freezing on, 37:88 
estimating oxidation of (erratum), 36:400 
feeding values of, 31:538 
handling, 31:513 
handling and ag of, 33:551 
f - hardness of, 3° , 36:531 
hydrolysis du: og deodorization of, 36:143 
hydrolysis of, 31:542 
in beef cattle feed, 31:54 
in dog rations, 31:436 
in poultry feeds, 31:49; 31:52 


inedible, use of, 36:52 
“gy influence of, on health, 34:84 
infrared spectrophotometry of, 33:1 


intestinal absorption of, 34:250, 251 
measuring hardness of, 36:345 
methanolysis of, 34:1 35:41 
— nutritive value of, 36:420, 37:503, 510, 607 
plasticization of, 34:159 
plasticized with acetoglycerides, 31:377 
plasticizers from, 31:574 
Px polymorphism of, 36:531 
is preparing detergents from, 32:370 
processing methods for, 37:512 
a relationship to atherosclerosis, 33:624 
bed relationship to heart disease, 37:601 
rule of distribution of glycerides in na- 
tural, 30:329 
stability test for vitamin A in, 32:197 
at stabilization of for feed use, 31:538 
synthetic, 36:415 
technological trends, 31:486 
uses of, 31:489 
use of, in feeds, 37:510 
use of, 1955-59, 37 (8): 
utilization of inedible, 31:535 
value as feedstuff, 31:56 
world supply of, 37:617 
yellow colors for, 34:217, 314 
Fats in nutrition and health, 
34:563 
> Fat splitting, methods for, 35 § 
. Fat-splitting methods, review of, 33:516 
Fat transport mechanism, 35:602 
Fatty acid alkylolamides, properties of, 35:548 
Fatty acid amine HCl, pone of dilute 
solutions of, 30:7 
4 Fatty acid analysis, by chin layer chromatog- 
raphy, 39:63 
Fatty acid anhydrides, preparation of, 31:151 
Fatty acid chlorides, preparation of, 34:107 
properties of, 31:152 
reactions of, 35:416 
Fatty acid compositions, nomographs for cal- 
culating, 31:137; 31:473 
Fatty acid contents of food products, 31:135 
processed foods, 31:131 
Fatty acid esters, chromatography of, 38:609 
epoxidation of, 34:134 
mass spectrometry of, 38 :660 
molar refraction, molar volume and re- 
fractive indexes of, 31:427 
oxidation under ultraviolet, 32:33 
proton of, 38:664 
pyrolysis of, 33:: 
surfactants 
unsaturated, paper chromatography of, 
323132 


symposium, 


Fatty _, _acetamide for purification of, 


- bac tericidal activity of, 31:228 
branched chain, occurrence of, 34:129 
chromatography of, 32:390, 34:377, 3 
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chromatographic analysis of, 33:126 
chromatographic sepn. of, 30:614 
conjugated, 
34:136 
countercurrent distribution of, 32 :652 
crystal structure of, 31 
crystallization of, 38:7 
determination of, 37:415 
determination of, in soap, 34:252 
determining rosin acids in, 34:2 
determining structure of, 33:66, 38:636, 
641 
distillation of, 32:640, 33:545 
effects of, on antioxidant activity, 35:597 
esterification of, 31:548 
esterification of phenols with, 32:170 
ethenoxylation of, 34:39 
formation of, during development of soy- 
beans, 31:601 
fractional crystallization of, 32:646 
fractional distillation of, 30:49 
fractionation of, 32 :667 
fractionation of, as soaps, 39:189, 192 
fractionation with urea, 32:481 
free, determination of, in soap, 32:531 
from tall oil, 36:156 
handling, 31:513 
hydrogenation of, 37:473 
hydroxamie acid derivatives of, 32:667 
in fish oils, 32:16 
effect of isolation method on, 32:16 
infrared spectra of, 37:431 
infrared spectrophotometry of, 33:1 
in human hair wax, 32:16 
in wool wax, 32:16 
in-situ epoxidation of, 34:161 
isomerization of, by — 32:414 
monoglycerides from, 39: 
nomenclature for, 38:197 
odd-carbon numbered, 
34:129 
oxidized, complex of, with protein, 35 
polyunsaturated, determination of, 34: 
urea fractionation of, 32:286 
polyvinyl esters of, 32:185 
properties, 31:564 
properties of dilute solutions of, 30:74 
proton resonance spectra of, 38:664 
purification of, 38: 
reaction of N- methyl taurine with, 39:477 
removal of, from oils, 33:473 
saturated, determination of, 35:41 
infrared spectra of, eh 667 
separation 31:54 
solubility of, 32:3 
solubility of, in ac 35 
in methyl! alcohol, 39:314 
in sulfur dioxide, 36:145 
in water, 33:516 
solubilities of, 34:151 
thin-layer chromatography of, 38:708 
trans-unsaturated, occurrence of, 34:129 
ultraviolet spectra of, 32:616 
unsaturated, structures of, 36:407 
synthesis of, 36:407 
urea comp ylexes with, 31:16 
use of, 36:432 
used in flotation, 31:261 
vapor pressure curves of, 30:515 
viscosities of, 33:16: 
x-ray patterns of, 32:612 
Fatty ar ~ ee, as plasticizers, 38:291, 


occurrence of, 
352 
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Fatty acid —_ pitch, soil conditioning by, 
34:149 


Fatty acid of dilute solu- 
tions of, 30:74 
Fatty acid sulfonate, _eaeree of dilute solu- 
tions of, 30: 
Fatty acid thiol Be x-ray data for, 34:71 
cis-Fatty acids, metabolism of, 35:203 
trans-Fatty acids, determination of, 32:24, 
3:98 
metabolism of, 35:203 
Fatty alcohols, gas Ceemetegeaphy of, 36:300 
manufacture of, 34:17 
production, 31:564 
production of, 33:565 
properties, 31:564 
review of, 35 
solubility of, in acetone, 35:366 
surfactants from, 34:175, 181 
uses, 31:564 
vinyl ether polymers from, 34:307 
viscosities of, 33:163 
Fatty alcohol auitotes, determination in de- 
tergents, 32:5 
manufacture and use of, 34:175 
Fatty alcohol vinyl ethers, polymerization of, 
34:244, 307 
Fatty amides, analysis of, 39:39 
infrared spectroscopy of, 39:39 
determination of, 36:195 
Fatty amide sulfates, determination in de- 
tergents, 32:58 
Fatty amines, chromatography of, 37:364 
used in flotation, 311261 
FD & C Yellows 3 and 4, coloring fats with 
34:314 
spectrum of, 34:314 
Feeding tests, on fats, 31:538 
Feeds, fats in, 31:538 
use of fats in, 31:46 
use of non-food fats in, 31:53%8 


Diels-Alder adducts from, 


Ferric soaps, micelles of, 32:446 
Ferricyanide, lipoxidase inhibition by, 34:529 
Ferrous ion, reaction of gossypol with, 32:424 
Fibers, adsorption of detergents by, 32:166 
Films, from condensed alcohols, 35:703 
Filter, leaf type, foots removal with, 33:437 
Filter presses, description of, 33:477 
Filters, various types of, 30:575 
Filtration, review of, 33:477 
Filtration equipment, 30:575 
Filtration-extraction, application of to soy- 
beans, 31:606 
applied to rice bran, 31:451 
cost calculation, 30:554 
of cottonseed, 322160 
of flaxseed, 33:27: 
of peanuts, 
of seeds, 32 
of sesame seed, 33:645 
pilot plant application of, to rice bran, 
30:13 


Filtration- sateoction process, efficiency of, 38: 


Filtrol, bleaching peanut-sesame oi] mixtures 
with, 30:447 
Filtrol clay, bleaching of soybean oil with 
352425 
Fire protection, in solvent-extraction plants, 
34:432, 434 
Fire protection systems, 36:65 
Fire-resistant coatings, isano oi! for, 35:361 
Fish, effect of, on rat lipids, 39:292 
fat in, effect of diet on, 03 
fresh water, composition of fat in, 35:50 
intestinal lipids of, 39:519 
muscle triglycerides of, 39:519 
Fish fats, , hypoc holesterolemic action of, 39: 


of, 32:7 
Fish fatty acids, fractionation of, 39:192 
Fish liver oils, fatty acid compositions of, 31: 


Fish offal, “extraction 
Fish oils, antioxidants 
biogenesis of, 37:4! 
chromatography of esters from, 37:576 
composition of, 32:16, 492 
determination of saponification value in 
styrenated, 31:448 
extraction of, 36:483 
fractionation of ac ids a urea, 31:1¢ 
fungicides from, 36:2 
glycerolysis of, 37:21 
nutritive value of, 34:421 
polymerization with castor oil fatty acids, 
33:68 
reaction of phthalic acid with, 
spectrophotometric analysis of, 32 
trichloroethylene miscella density and 
viscosity of, 2393 
unsaponifiables from, 32:525 
use of, 36:604, 37:6 
U.S. production of, 31:495 
Fisheries Reseaveh Board of Canada, researct 
by, 36:420 
Flame-tree seed oil, composition of, 37:440 
Flash desolventizing, 31:40) 
Flash drying, equipment for, 33:579 
Flavonol glycosides from cottonseed, 35 :405 
Flavor, evaluation of, 32:596 
Flavors, isolation of, from oils, 38:669, 6 
Flavor reversion, causes of, 34:606 
research on, 36:420 
Flavor reversion and oxidative polymers, %i: 


Flavor stability, of beef fats, 32:547 
Flaxseed, filtration-extraction of, 33:2 
lipids in, 38:273, 276 


oil content of, 32:124 
phytoglycolipide from, 
rapid detn. of oil in, by die lectric met hen 
302463 
sphingolipids from, 39:107 
Flaxseed oil, composition of, 38:276 
semi-micro analysis of, 33:66 
Flaxseed presscake, extraction of, 35:199 
Floor coverings, drying oils for 
Florisil, chromatography on, ’ 
Flotation, use of fatty chemicals in, 31:261 
Flour, estimating peanut meal in premix for 
32:712 
Flow meters, 30:544 
Fluorescence, nature of, 32 1 
Fluorolube, stability of tocopherolin, 34:513 
Foam stability, factors influencing, 30:10 
Foam test for dishwashing compounds, 31:254 
Foaming properties of the system alkylary!- 
cellulose, 30: 
Foenugreek seed oil, Siesialie composition of, 
302326 
Folic acid in soybeans, 35:364 
Food and Drug Act, app lication to oil and fat 
industry, 37: (5), 3 523, 533, 5: 
Foods, determining fat stability in, 342427 
fatty acid contents of, 31:135 
fatty acid contents of processed, 31:151 
surfactants for, 34:203 
Foots, leaf filter for recovery of, 33:437 
Foots test, for drying oils, 36:477 
Forest beefwood seed oil, composition of, 37: 
440 
Formic acid, addition to double bonds, 31:1 
used as hydroxylating compound, 31:1 
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Fosales seed oil, composition of, 37:440 
France, fat research in, 36:411 
Frankfurters, fatty acid compositions in, 31: 


131 

Free fatty acids, coulometric determination of, 
39:470 

Freezing point diagram for a- and §-eleostearic 
acid with and without sodamide, 30: 
368 

Fructose, effect of, on oxidation of linoleate, 

7692 

Frying, effect of, on nutritive value of fat, 
34:421, 37:607 

Frying fats, composition of, 

nutritional quality of, 
Frying oils, effect of use on, 32 
thermal polymers in, 34:35 

Fuel oils, handling of, 36:62 

Fuller's earth, bleaching peanut-sesame oil 
mixtures with, 30:44 

Fulmond earth, bleaching peanut-sesame oil 
mixtures with, 30:447 

Fumaronitrile, reaction of eleostearates with, 

410 

Fungi, lipid composition of, 39: 123 

Fungicides, from fish oils, 2234 

Furfural separation of oils 30:4 
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Galeocerdo rayneri liver oil, fatty acid compo- 
sition of, 31:332 

Galeocerdo tigrinus liver fats, composition of, 


Gallate, octy! and dodecy!, toxicity of, 35:448 
Gallic acid, antioxidant activity in lard, 34:81 
Gallic acid esters, antioxidant activity of, 35: 
Garcinia cambogia fat, glyceride composition 
of, 30:326 
Garcinia indica fat, glyceride composition of, 
30:326, 32:678 
glyceride structure of, 31:85 
Garcinia morella fat, zlyceride composition of, 
30:326 
glyceride structure ot. 31:85 
Gardner heat test, 32: 
Gardner method, Anconinien color by, 32:587 
Garillardia seed oil, composition of, 37:440 
Gas-liquid chromatography, review of, 32:638 
Gasoline, antioxidants for, 33:322, 414 
Gayfeather seed, oi! from, 37:254 
Gelatin, oxygen uptake by emulsions contain- 
ing, 32:5 
Gentianales seed il, composition of, 37:440 
Gentisic acid, antioxidant activity in lard, 34: 
Germany, fat research in, 36:415 
Germicides, determination of, in soaps, 38:513 
Glass, fatty soil removal from, 38:123, 169 
protein soil removal from, 
removal of fatty soil from, 
soil removal from, 38:244, 3 
washing of, 37:119 
Glass fiber, chromatography on, 38:58 
Global edible spreads, centrifugation of, 32:73 
formulation of, 32:9, 110 
monoglycerides in, 32:489 
solids content 
tempering of, 32 
Global spread, from monoglycerides and oils, 
30:609 
Glucose, effect of, on oxidation of linoleate, 
387692 


stearoyl, preparation of, 

Glutarate, ethy!, pyrolysis of, 33: 

Glutathione, lipoxidase activation 

urease determination with, 33 

Glyceride, rule of distribution in natural fats, 
30: 


Glyceride commestiion, as influenced by dietary 
fat, 31:625 
method of detn. of, 30:280 
of fats, 36:664 
of lard, 38:389, 399 
studies, 30:186 
Glyceride compositions, determined by oxida- 
tion and crystallization methods, 31: 
266 
Glyceride contents, absolute, determination of, 
322581 
Glyceride polymerization, 31:529 
Glycerides, acetolysis of, 39:1, 4 
analysis of, 38:310 
chromatography of, 34:377, 37:396, 576, 
540, 565, 582 
chromat tographic analysis of, 34:261 
chromatographic separation of, 35:325 
condensation of, with benzene, 30: 
countercurrent fractionation of, 32:€52 
crystal structure of, 38:648 
erystallization analysis of, 32:240, 
determination of saturated acids in, 35: 


determining chain length in, 32 :667 
determining composition of, 33:68 
determining saturated fatty acids in, 39: 
304 
digestion and absorption of, 34:570 
distillation of, 32:640 
- fractional crystallization of, 32:646 
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fractionation of, 35:388, 36:513 
with alcohol, 34: 587 
with urea, 

was-liquid chromatography of, 38:628 

infrared spectra of, 37:73 

infrared spectrophotometry of, 33:1 

in human hair fat, 33:404 

interesterification of, 33:29 

of linseed oil, 33:46 

melting behavior of, 35:418 

methanolysis of, 37:447 

molecular distillation of, 38:310 

saponification numbers of, 32:667 

separation of, by countercurrent distribu- 
tion, 34:77 

solubility of, in sulfur dioxide, 36:145 

thin-layer chromatography of, 38:708, 39: 
520 

thermal-diffusion fractionation of, 34:603 

viscosities of, 33:163 

Glyceride structure, 35:483 

comments on, 31:433 

determination of, 37:18, 274, 376, 38:62, 
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with lipase, 382685 

of natural fats, 31: 

of safflower oil, 35: 

review of, 37:595 

Glyceride type distribution, calculation of, 39: 
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Glycerinather, Stoehr's, of, 39:306 
Glycerine, bleaching of, 3 5 
crude, analysis o : 
determination of, in " presence of mono- 
giycerides, 31:466 
determination of, with periodate, 32:675 
determination of trimethylene glycol in, 
31 ::203 
evaluation of crude, 31:174 
production of, 33:435, 35:615, 623 
purification of, with resins, 38:470 
purifying by ion exclusion, 33:103 
refining of, 35:615 
solubility of sodium and calcium sulfates 
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Glycerol, rmination of, 37:219 
determination of, in polyol mixtures, 35: 
distillation of, 33:556 
esterification kinetics of, 37:390 
esterification with, 31:548 
paper chromatography of, 35:179 
purification of, 33 :556 
reaction of oils with, 37:483 
recovery of, 33:556, 
specifications for, 33:25 
Glycerol esters of linseed fatty acids, 31:306 
Glycerol lactopalmitate, determination of, 38: 


Glycerol sorbitan laurate, solubility of, 33:64 
Glycerolysis, of coconut oil, 34:587 
of linseed oil, 34:587 
of oils, 32:478 
of sesame oil, 34: 
of tung oil, 34: 585 
Glyceryl enemy properties of emulsions from, 
35 


Glyceryl! extraction of, 33:193 
Glyceryl! monoeleostearate, preparation of, 34: 


Glycidy! allyl ether, analysis of, 33:221 
Glycidyl esters, reaction with fatty acids, 37: 
vil 
synthesis of, 38:194 
Glycidyl phenyl ether, analysis of, 33:221 
Glycol, esterification with, 31:548 
Glycol dioleate, epoxidized, use of, in plastics, 


Glycol monolaurate, ethylene oxide reaction 
with, 36:34 

Glycols, determination of, with periodate, 32: 
675 

from alkylene oxides, 33:571 

Goat depot fat, glyceride composition of, 30: 
326 

Goat fat, constituents of, 34:129 

Goats, hydrogenation of fats in rumen of, 33: 
155 

Goldeneye seed oil, composition of, 37:440 

Goldenrain-tree seed oil, composition of, 37: 
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Goldenrod seed oil, composition of, 37:440 
nads, effect of fat deficiency on, 34:574 
Gossypium hirsutum oil, composition _ 36: 304 
Gossypol, analytical method for, 
antioxidant properties of, 
antipolymerization activity 
arylimino derivatives of, 3 
by spectrophotometry, ' 
complex with protein, 34:21 
conversion to anhydrogossypol, 38:51 
cost of isolating, 36:349 
destruction of, 
determination 
399, 35:93, 3 
in treated cottonseed meal, 32:295 
effect of cooking cottonseed on extraction 
of, 
effect of “hydraulic extraction conditions 
on content of, in cottonseed meal, 30: 
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effect of, on feed value of cottonseed meal, 


effect of processing conditions on, in 
cottonseed meal, 31:384 

effect of protein on toxicity of, 33:416 

effect on protein value of cottonseed meal, 
32:103 

extraction of, from cottonseed, 38:19 

fate of, in processing of cottonseed, 30; 
128 


fixation of, in cottonseed meal, 34:537 
fixation of, in cottonseed oil, 36:337 
free, determination of, by paper chroma- 
tography, 35:371 
in cottonseed meals, effect of storage on, 
in cottonseed meats, binding of, 35:358 
in cottonseed oil, cake and meal, 32:98 
in cottonseed oil soapstock, 31:298 
in cottonseed soapstock, 34:539 
in soapstock, destruction of, 32:551 
isolation of, 38:33 
isolation of, from cottonseed gums, 36 :328 
nutritive value of, 34:21 
physiological effects of, 37:40 
pigment gland, morphology of, 38:156 
preparation from dianilinogossypol, 33: 
169 
preparation of, 37:286 
properties of purified, 30:70 
purification of, 30:70, 33:169 
reaction we amino acids in cottunseed 
oil, 34:597 
reaction of cottonseed oil with, 34:399 
reaction with Fe**, 32:424 
relation to oi] and nitrogen in cottonseed, 
33 :282 
removal of, from cottonseed oil, 34:72 
removal from cottonseed 
spectrophotometric determination of, 33: 
169 
solubility in hexane, 34:72 
toxicity of, effect of storage on, 35:36 
Gossypol-acetic acid, preparation of, 30:70 
Gossypol-aminobenzene-thiol, antioxidant prop- 
erties of, 31:91 
Gossypol-free cottonseed, from, 37:154 
Gossypol-glycerine, antioxidant properties of, 
31:91 
Gossypol Schiff base, hen feeding with, 34:548 
Gossypol-urea, antioxidant properties of, 31:91 
bis (carboxyphenylimino) Gossypols, 
bis ()-chlorophenylimino) Gossypols, 
bis ( hydroxyphenylimino) Gossypols, 
bis (o-mercaptophenylimino) Gossypols, 33: 76 
bis(»-methoxyphenylimino) Gossypols, 33:76 
bis(naphthylimino)Gossypols, 33:76 
bis(nitrophenylimino) Gossypols, 33:76 
bis (»-phenylphenylimino) Gossypols, 33:76 
Gourd seed oil, composition of, 32:384 
Grease, antioxidants for, 32:158 
definition of grades, 31:53% 
aynthetic, 31:593 
U.S. production of, 31:495 
white, solvent fractionation of, 30 266 
yellow, antioxidants for, 32:2 
Great Britain, fat research in, 36: 407 
Guangara nat oil, 31:142 
Guar seed oil, properties of, 34:459 
stabilization of, 34:459 
Gum, cottonseed, use of, in meal 35:445 
Gum removal, from cottonseed oil, 34:72 
Gums, acetic anhydride in —— of, 33:440 
removal of, from oils, 33:47 
hydrolysis of, 35:681 
Gumweed seed oil, composition of, 37:440 


Hair wax, human, composition of, 32:16 
Halogens, reaction with isocyanides, 36:388 
Halphen-test, effect of phosphatides on, 38:505 
Ham, fatty acid compositions in, 31:131 
Hamamelidaceae seed oil, composition of, 37: 
440 
Hardness, measurement of, 35:5 
Hawthorn seed oil, composition of. 37: 440 
Health, effect of dietary fat on, 34: 
role of fat in, symposium, 34: 
Heart, polyunsaturated acids in, 3 
Heart disease, dietary fat and, 37:6 
relation of fat to, 34:559, 584 
Heat, effect of, on corn oil, 34:407 
on fats, 36:420 
on frying oils, 34:351 
on hydroperoxides, 37: 
on nutritive value 
36 :638, 37:607, 7450, 39:315 
on oxidative stability of oils, 35:152 
on tocopherol contents of fats, 34:544 
Heated fat, toxicity of, 39:25 
Heated fats, determination of tocopherol in, 
35:600 
effects of, on rats, 34:351 
Heaters, for deodorizers, 30:515 
Heat bodying, polymerization during, 31:208 
Heat exchangers, description of, 33:590 
Heat exchanges, design and theory, 30:557 
Heat test, Gardner, 32:578 
Heat transfer, review of, 33:590 
theory of, 30:557 
Hedge apple, antioxidant from, 30:156 See 
Osage orange. 
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Helichrysum bracteatum seed, oi! from, 37:254 
Heliconia wax, phase changes in, 34:388 
Heliopsis helianthoides seed, oi] from, 37:254 
Hematin, linoleate oxidation with, 36:8 
lipid peroxidation with, 38:5 
Heme compounds, catalysis of lipid oxidation 
by, 38:479 
Hemoglobin, linoleate oxidation with, 36:8 
Hempseed oil, composition of, 36:477 
10-Hendecenoic acid, addition of formic acid 
to, 31: 
reaction with carbon monoxide, 37:661 
Hendecenoic acid, fungicidal activity of, 36: 
234 


Hendecenol, in woo! wax, 31:59 
Heptadec - 10 -en-8-yne-7-hydroxy-l-carboxylic 
acid, in Ximenia oil, 32:16 
Heptadec-10-en-9-yne-l-carboxylic acid, in 
Ximenia oil, 32:16 
Heptadecanoic acid, chromatography of, 34:377 
erystal structure of, 37:431 
infrared spectrum of, 37:431 
Heptadecy! thiol esters, 35:192 
Heptadienals, from soybean oil, 38:31 
n-Heptanal, dinitrophenylhydrazone of, 32:487 
Heptane, cooking cottonseed meats with, 33: 
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iso-Heptane, extraction of corn oil by, 33:394 

n-Heptane, extraction of corn oil by, 33:396 

Heptanoic acid, partition coefficient of, 32:65: 

2-Heptenal, synthesis and properties of, 35:2 

Heptylamines, identification of, 37:152 

Herb-mercury seed oil, composition of, 37:440 

Hermetic separator, description, 31:361 

Herring meal, nutritive value of, 38:80 
properties of, 38:80 

Herring oil, antioxidants for, 35:597 

deodorization-polymerization of, 30:213 

fractionation of acids with u , 31:16 
glyceride composition of, 30:326 
glycerolysis of, 37:214 
melting curves of, 35: 
oxypolymerization of, 
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protein, 35: 
production and properties of, 31:503 
urea fractionation of acids from, 32:481 
yellowing rate of, 38:27 
Hesperis matronalis seed, oil from, 37:48 
Hesperis matronalis seed oil, composition of, 
38 :678 
Hexachlorophene, use of, in soap, 37:251 
Hexadecanol, chromatographic determination 
of, 34:131 
chromatography of, 37 :668 
ethenoxylation of, 34:39 
in wool wax, 31:59 
acid, chromatography of, 


6,10,14- Hexad. entri enoic acid, spectrophotom- 
etry of, 32:153 

7,10,13- acid, spectrophotom- 
etry of, 32:15: 

Hexadecenoic acid, infrared extinction coeffi- 
cient, of, 33:98 

2-Hexadecenoic acid, paper chromatography of, 
32 :132 


9-Hexadecenoic acid, paper chromatography of, 
32 :132 


2-Hexadecyl eicosany! alcohol, preparation of, 
35 :703 
Hexadecyl sthanoate, physical properties of, 


Hexadecy! thio! esters, 35:192 
antioxidant activity of, in 
lard, 34:81 
Hexane, cooking meats with, 33 :177 
explosibility of, 36:5 
nonvolatile material 39 :263 
solubility of gossypo! in, 34:72 
n-Hexane, extraction of corn oil by, 33 2396 
Hexane extraction, 32 :691 
of fish oftal, 32: 
of mee* offal, 
Hexane-ethanol, solubility of oils in, 36:77 
Hexanoic acid, partition coefficient of, 32 :652 
spectrophotometry of, 32 :153 
Hexylamines, identification of, 37:152 
Hexanolamine soaps, micelles of, 32 :446 
3-cis-Hexenal, from soybean oil, 38 :1 
Hexyl, caproate, urea complex with, 31:16 
Hexyl ethanoate, physical properties of, 32 :213 
Hexy! thiol esters, x-ray data for, 34:7 
3-Hexyne, reduction of, 33 :219 
Hibiscus oil, proton resonance spectrum of, 38: 


664 
Hibiscus seed oils, epoxy acids in, 37 :682 
Hibiscus syriacus seed oil, composition of, 38: 
696 


Hildebrandt extractor, 30 :538 

Hilditch, research by, 36 :407 

Histidines, prooxidant effect of, 39 :434 

Hodgsonia capniocarpa fat, glyceride composi- 
tion of, 30 :326 

Hog fat, glyceride structure of, 31:85 

Hog aie, polyunsaturated F.A. composition of, 
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Hog ration, fat in, 31:56 

Honeysuckle seed oil, composition of, 37 :440 

Horse fat, chromatography of, 38 :88 
constituents of, 34:129 

Hot dip tinning oils, 32:83 

Halling tung fruit, 30:83 

Human hair fat, composition of, 33 :404 
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Hydraulic extraction, effects of cooking on, 30: 


481 
of cottonseed, 30 :481 
effect of conditions on, 30:28 
of oils, 30:474 
Hydrazine, reduction of linolenate with, 38 :208 
Hydrobleaching, 33 :488 
Hydrocarbons, chromatography of, 37 :564, 576 
detergent dispersion in, 35:110 
gas-liquid chromatography of, 36 :20 
in human hair wax, 32:16 
soap solutions in, 34 :386 
viscosities of, 33 :163 
Hydrochloric acid, solubility of cottonseed pro- 
tein in, 35:244 
Hydrogen, generation of, 33 :488 
manufacture of, 30:506 
production of, 33 :484 
Hydrogen bromide, reaction of oleates with, 35: 
393 
Hydrogen chloride, determining epoxy groups 
wit 21 
Hydrogen number, ‘specific, definition of, 36:34 
Hydrogen peroxide, decolorization of tall oil es- 
ters with, 31:71 
epoxidation with, 31:363, 35:331, 355 
epoxidation of oils with, 36 3 
reaction of oleate with, 35 :205 
of oils, 30:474 
Hydrogenated castor oil, composition of, 34:02 
Hydrogenated cottonseed oil, effect of heating 
on, 34:351 
Hydrogenated fats, determining cis-unsatura- 
tion in, 36 :620 
determining of. 34 
effect of heat on, 34: 
effect of, on choleste 36:141 
effect of, on serum lipides, 34 :563 
octadecadienoic acids in, 33:341 
specific refraction of, 35:163 
spectrophotometric analysis of, 33:98 
use of, in chocolate, 36:4 
in spreads, 36:45 
Hydrogenated oils, cake shortening from, 38 :306 
determination of saturated acids in, 35:41 
fatty acid analysis of, 38:495 
hardness of, 35 :327 
physical properties of, 38 :201 
removal! of catalyst from, 33 :477 
trans-isomers in, 38:201 
Hydrogenated peanut oil, solubility of, in pea- 
nut oil, 31:113 
Hydrogenated shortening, measuring flow-prop- 
erties of, 34:495 
Hydrogenated soybean oil, reversion of, 33:141 
Hydrogenation, analytical method for, 30:461 
biological use of isomeric acids formed 
during, 31 :63 
catalysts for, 33:488, 39:273 
changes in F.A. composition during, of 
tung oil, 30:598 
control of, 30 :506 
determining unsaturation by, 32 :671 
displacement of double bonds during, 30 
59 
effection of agitation on selectivity, 31 :619 
effect of y-radiation on, 35:2 
effect of, on nutritive value of fat, 37 :503, 


flavor stabilization of beef fats by, 32 :547 
formation of trans isomers during, 30:410 
heat transfer during, 33 :590 
history of, 30:506, 36: ‘11, 415, 432, 434 
infrared rT in study of, 32:624, 33:1 
in solvent, 37:315 
isomerization 400, 332301, 488, 
531, 396, 36: t11, 16, 130, 267 
435, 473, 579, 38: 448, 39:14 
isomerization of linoleic acid by, 33 :355 
isomerization of methy! eleostearate by, 33: 
419 
kinetics of, 33:531, 34:12 
of arachis oil, 33 :143 
of castor oil, 34 :302 
of codliver oil, 33 :143 
of conjugated linoleates, 35 :405 
of fats by ruminants, _ 155 
of fatty esters, 33: 
of linoleic esters, 33 43 
of linolenic acid, 38:282 
of linseed oil, 33 :143 
of methy! linoleate, 30:454, 37:579 
of methy! oleate, 34:336, 37:435 
of methy! oleate peroxide, 32 :221 
of monoethenoid esters, 33 :247 
of oils, 30:474 
of soybean oil, 33:141, 143 
of triglycerides, kinetics of, 32:69 
palladium catalyst for, 35:475, 37:11, 130, 
39 :301 
review of, 37:521, 39:457 
selectivity of, 30:506, 33:488, 37:271 
selectivity of Raney nickel in, 34:12 
semi-micro, 33:66 
theory and practice of, 30 :506 
trans-isomer formation in, 38 :201 
Hydrogenation equipment, description of, 33 
488 


Hydrogenation odor, prevention of, 33 :141 
Hydrogenation processes, review of, 33 :488 
Hydrogenation technique for measuring unsatu- 
ration, 30 :461 
Hydrolysis, by pancreatic lipase, 37:18 
by Twitchell process, 34 :500 


effects of condit: ons on, 31 :542 
kinetics of, 35 :63/ 
methods for, 35 :630, 635 
Hydrolysis of fats, by lipase, 38 2685 
kinetics of, 30 :349 
with cation exchan resins, 30 
Hydrolysis methods, 31: 
review of, 33 :516 
Hydrogenolysis, economics of, 2565 
of esters, 2565 
of fats, 31 :564 
Hydroperoxides, chromatography of, 39:297 
determination of, 38:134 


effect on oxidation of methyl! oleate, 32:79 


formed by oxidation of methyl! linoleate, 
31:23 
from autoxidized Jinoleate, 30:61 
infrared spectr 
preparation of, 32 00. 
review of, 39:480 
thermal dimerization of, 37 :418 
Hydroquinone, antioxidant activity of, 35:597 
antioxidant activity of, in lara, ~4:51 
antioxidant properties of, 31:91 
antipolymerization activity of, 31:91 


effect of, on peroxide decomposition in lard, 


31 
lipoxidase inhibition by, 34:529 
Hydroxamic acids, crystallization of, 32 646 
identifying fatty acids with, 32 :667 
Hydroxy acids, from wool wax, 37:14 
Hydroxy fatty acids, chromatography of, 39-297 
in wool wax, 32:16 
separation of, 33:61, 154 
Hydroxy-enyne fatty ac.ds, in seed oils, 32:16 
18-Hydroxy-9,11,13-octadecatrienoic acids, infra- 
red spectra of, 32 :501 
Hydroxybenzoic acid, antioxidant activity of, in 
lard, 34:81 
Hydroxyhydroquinone, antioxidant activity of, 
in lard, 34:81 
Hydroxyl number, determination of, 32:475 
38:641 
specific, definition of, 36:343 
Hydroxyl value, determination of, 36 :477 
oft mineral waxes, 34:7 
6-Hydroxychromans, as antioxidants, 33:322 
5-Hydroxycoumarans, as antioxidants, 33-322 
Hydroxyhydroquinone derivatives, as antioxi- 
dants, 33:414 
Hydroxylamine, determination of lactones with 
34 :356 
Hydroxylation, by addition of formic acid, 31:1 
method for, 35 :205 
Hydroxystearates, as plasticizers, 36-382 
urethane foams from, 36 :149 
Hydroxystearic acid, amine salts of, 36-616 
ethenoxylation of, 34:! 
infrared spectrum of, 39 :217 
in metal soaps, 31:204 
preparation, 31:1 
2-Hydroxystearic acid, detection of, 33-263 
12- Sydvenpeteante acid, detergency of polyethen 
xy esters, 31:20 
Hydrexyatearic acid derivatives, antimicrobial! 
activity of, 38 :321 
Hypochlorous acid, determination of unsatura- 
tion with, 32 :351 
determining unsaturation with, 37 :198 
iodine number determination with, 32 :454 
Hysoy oil, exterior paints from, 32 :300 


Iberis amara seed oil, composition of, 28 :478 

iberis umbellata seed oil, composition of, 38 :67* 

Icing, shortening for, 37:651 

Igepon T, effect of, on soil deposition, 31:341 

Illipé butter, glyceride structure of, 38:685 

Imidazolines, preparation and general proper- 
55s 


ties, 31 
Indophenol-xylene method for as- 
corbie acid. 35:281 


Induction period, Bann, of, 35:161 
Infrared spectra of autoxidized fat products, 
35 :350 
of branched- chain acids, 33 :172 
of glycerides, 37:73 
of hydroperoxides, 3 
of linoleates, 5 
of peroxides, 
of ricinoleate derivatives, 35:99 
Infrared spectrophotometry, review of, 35:1 
Infrared spectroscopy. review of, 32-624 
Inositol lipids, from flaxseed, 39 :107 
Inositol be plant, phytoglycolipide from 


335 
Inosite in cottonseed oil soapstock 
31:2 
Inositol esters of linseed fatty acids, 31 :306 
Insecticides, toxicity of, for livestock, 39/3) :4 
Insoluble matter, determination of, 32 :578 
Instrumentation, 30 :544 

control by, 32 :684 

review of, 32 :662 
Interesterification, catalysts for, 33-29 

confectionery fat from, 38 :461, 466 

directed, of lard, 33:29 

effect on plasticity of fats, 33:512 

of lard, 38:389 

mechanism of, 38:396 

review of, 37 :598 

with sodium methylate, 32 :522 
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Interesterification methods, rey of, 33 :575 
Intere-terification reactions, 31: 

Intravenous alimentation, for, 32 :365 
lodine, isomerization of diene acids by, 33 :265 
isomerization of linoleates by, 35 :385 

staining lipide chromatograms with, 34: 


lodine number, determination of, 37 :198 
determining with HOC], 32: 
semi-micro determination of, 287 
specific, definition of, 36 :343 

lodine value, by pyridine sulfate dibr mide, 30 

determination of, 32:671, 36:4 

effect of variety and environment on, of 
cottonseed, 30:120 

review of methods for determining, 32 :235 

lodoacetate, |ipoxidase inhibition by, 34 :529 

lodomethylphenol, as antioxidant, 34 :404 

lon exchange, glycerol refining with, 33 :556 

lon exchange chromatography, review of, 32: 


jon exchange resins, analyzing soaps with, 33: 


225 
as catalyst for epoxidation, 35:205, 331, 
355 
fat analysis with, 37:415 
fat splitting with, 30:449 
methanolysis by, 30:103 
purifying glycerine with, 33 :435 
lon exchange water treating, 30:5 
lon exclusion, purification of glycerine by, 33 
103 
lonic polymerization, 31 :529 
lonic surfactants, analysis of, 38 
lonizing radiation, isomerization of cleates by, 
35:1 
lonizing radiations, effect on oils, 33 
Iphol, for detergents, 33 :551 
Iridaceae seed oil, composition 37 :440 
Iris seed oil, composition of, 37 :415 
Iron, effect of, on antioxidant treated lard, 30 
452 
Iron soaps, production and uses of, 31:590 
uses of, 31 :204 
Iron tubes, used in A.O.M. test, 30-602 
lIronweed seed oil, composition of, 37-254, 440 
Isano oil, composition of, 35 :361 
properties of, 35 61 
Isechionate, sodium, reaction of 
acids with, 32 :370 
Isatis tinctoria seed oil, composition of, 38 :675 
Iso-fatty acils, in wool wax, 32:16 
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Isoceryl alcohol, in woo! wax, 31:59 
Isocholesterol, in wool wax, 32:16 
Isocyanate, urethane oil from, 36-503 
Isocyanides, reactions of, 36 :388 
Isoquercitrin, in cottonseed, 36.4592 


Isolinoleic acid, autoxidation of, 30.371 
Isomerization, 31.529 
during hydrogenation, 33:301, 531, 34:356 
39:14 
during hydrogenation of acids, 32 
infrared spectra in study of, 33:1 
new procedure for alkali, 30:104 
of docosahexaenoate, 30 :433 
of linoleic acid during hydrogenation, 33 


of methy! eleostearate during hydrogena- 
tion, 33:419 
of oleates by radiation, 35:1 
with sodium amide, 32:414 
Isopropy! acetate fractionation of white grease, 
30 :66, 111 
1,4-bis-isopropyl aminoanthraquinone, estimat- 
ing solids in fats with, 32 :706 
Isopropy! citrate, effect of, on stability of shert- 
ening, 30 :602 
Isopropyl! citrates, protection of tocopherols in 
oils by, 32.175 
Isopropylidene monoglycerides, chromatography 
of, 37:7 


J 


Japan wax, refractive index of, 32 :709 
Jasmine seed oil, composition of, 37 :440 
Jatropa curcus nut oil, 31:142 

Java olive oil, composition of, 34:452 
Jojoba oil, chromatography of, 37 


composition of, 36 9 
epoxidized, use of, in : plastics, 35 :469 
extraction of, 37:121 


plasticizers from, 37 :387 

sodium reduction of, 36 :379 
Jojoba seed, solvent e xtraction of 36 644 
Jojoba wax, hardness of, 35 7 


h 


Kaempferol-3-rhamnoglucoside from cottonseed, 


38 :403 
Kamala seed oil, fatty acid composition of, 31 


Kamlolenic acid, infrared spectra of, 32 :501 
maleic anhydride adducts of, 32 :501 
structures of, 32 :501 

Kalmolenic acids, extinction coefficients of, 31: 

Kangaroo fat, glyceride composition of, 30 :326 

Kapoc seed oil, 31 2 

Kapok wax, analysis of, 36: 
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Karanja oil, molecular distillation of, 33 :197 
reaction of, with N-bromosuccinimide, 36: 
226 
Karanjin, isolation of, 33 :197 
Kenaf seed oil, composition of, 36:95, 37:440 
Ketoelaidic acid, infrared spectrum of, 36 :450 
Ketostearate, viny!, properties of, 37 :132 
Kingan continuous rendering, 31 :49s 
Kingan continuous rendering system, 33 :471 
Karl Fischer reagent, detn. of water in dry 
cleaning materials with, 30 :594 
12-Ketostearic acid, reduction of, 32:221 
Kidney, polyunsaturated acids in, 30 :600 
Kokum butter, glyceride types in, 37:18 
triglycerides in, 32 :678 
Kreelon 4D, deterwency of, 30:1 
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Labiatae seed oil, composition of, 37 :440 
Lactic acid, determination of, in modified glyc- 
erides, 39 :509 
Lactones, chromatographic separation of, 34: 
356 
Lactoglycerides, analysis of, 39 :509 
determination of, 38 :447 
Laemonema Moreosum Matsubara, alcohols in oil! 
from, 32 :525 
Lagenaria vulgaris seed oil, composition of, 32: 
Laloh tree seed oil, composition of, 37 :440 
Lamb fat, carbonyls from, 38 :371 
composition of, 39:178 
Lamb lipids, polyunsaturated F.A. composition 
of, 30 :600 
Lanolin, chromatography of, 37 :383 
fractionation of, with urea, 36 :168 
reaction of sodium with, 32 :556 
Lanolin alcohol, in wool wax, 31:59 
Lanooctadecanol, in woo! wax, 31:59 
Lard, acetylated, 31 :377 
action of vitamin Be derivatives in, 35 :401 
alkylated phenols as antioxidants for, 34: 
240 
antioxidants and aynergists in, 31: 
antioxidants tor, 33 
34:1, 81, 35: 
autoxidation 
autoxidation of 
acid, 3i: 
autoxidized bi 
autoxidized, fractionation of, 36 :611 
autoxidized, nutritive value of, 36:611 
behavior of amino-hexose reductones in, 
35:167 
cake shortening from, 38 :306 
carbonyls from, 36 :280 
centrifugation of, 32:73 
chromatography of, 38 :62s8 
composition of, 34:568, 36:181, 37:127, 
39:1 
consumption of, 35:14 
countercurrent distribution of monoglycer- 
ides from, 32:191 
destruction of antioxidants in oxidizing, 
30:34 
determination of BHA in, 36 :193 
determining carbony! index of, 32:341 
determining stability of, 34 :427 
directed interesterification of, 33:29 
differential cooling curve of, 38 :399 
domestic production, 31 :489 
effect of y-radiation on, 35:413 
on cholesterol metabolism, 36:245 
on serum cholesterol level, 34:563 
on serum cholesterol, 37:98 
effects of sodium methoxide on, 38 :389, 396 
erystal modification of, 38:389 
effect of sodium methylate on, 32 :522 
effects of high temperature storage on, 31: 


epoxy resins from, 36:283, 37:81 
fatty acid analysis of, 38 :495 
fatty acid composition of, 31:517 
glyceride composition of, 30:186, 326, 31: 
266, 517, 322678, 362664 
wilveeride structure of, 38 :62 
heated, nutritive value of, 36:638, 39:31 
hydrogenation of, 31 :211 
solubility of monoglycerides 


measuring flow-properties of, 34:495 

methanolysis of, 34:165 

methods of plasticizing, 

methoxy! content of, : 

microscopic study of, 32 2659 

microscopy of, 33 :189 

nutritive value of, 34:421, 35:10 

osage orange extracts, NGDA and BHA, 
as antioxidants in, 30:156 

oxidative stability of, 39:22 

oxidized, determination of tocopherol in, 
35 :600 

phenolic antioxidants for, 32:386, 34:404 

photoactivation of antioxidant treated, 3 
452 

plasticized, baking tests with, 34:159 

polyvinyl! esters of fatty acids from, 32 
185 


price relationship to cottonseed oil, 31 :489 

physical characteristics of, 32:37 

rearranged, dilatometry of, 32 :633 

rearrangement of, 37 :598 

rendering of, 33 :471 

saturated acid content of, 35:41 

shortenings from, 33 :29 

solids content of, 32 :706 

solubility of, in aleohol, 34 :610 

specific refraction of, 35 :163 

stabilization of, 39 :6 

stability of, 35 :581 

stabilization during of, 33:381 

steam stripping of, 30: 

thermal! decomposition 7 peroxides in, 31: 

251 

tocopherol in, 34:544 

tocopherols as antioxidants for, 33 :527 

triglycerides in, 39 :233 

unsaponifiables in, 37 :564 

U.S. production of, 313495 
Latex paints, plasticizers for, 34:9 
Lather quickness, measurement o 
Laundering, surfactants for, 35: 
Lauraceae seed oil, composition of, 37.440 
Laurate, ethyl, pyrolysis of, 33 :317 

magnesium, viscosities of solutions of, 34: 


methy!, gas chromatography of, 37:456 
methyl, thermal! oxidation of, 36-244 
Laurate soaps, micelles of, 32 :446 
Lauric acid, acetamide in purification of, 34: 
127 


alkylene oxide reaction with, 36:34 

amine salts of, 36 :616 

bactericidal activity of, 31 :228 

chromatography of, 34 :377 

condensation of diethanolamine with, 34: 
323 


detergency of polyethenoxy esters, 31:20 
esterification of phenols with, 32 :170 
ethenoxylation of, 34:39 
glycidyl! ester of, 38:194 
infrared extinction coefficient of, 33 :98 
in metal soaps, 31 :204 
partition coefficient of, 32 :652 
reaction of methyl! glucoside with, 36 :553 
solubility of, 32 
solubility of, in acetone, 35 :366 
solubility of, in sulfur dioxide, 36 :145 
thiol esters of, 35 :192 
urea complex with, 31:16 

Lauric anhydride, preparation and properties of, 

31 


Laurie diethanclamide, preparation of, 39 :213 
Lauroy! chloride, properties of, 31: 152 
Lauroy! diethanolamide, effect of, on sucrose 
monoester properties, 35 :127 
Lauroyl peroxide, infrared spectrum of, 35 :422 
nutritional effect of, 38-301 
N-Lauroylaminomethane sulfonates, 35:171 
Laury! alcohol, detergents from, 37 :427 
solubility in acetone 35 366 
Laury! dipalmitin, thermal! oxidation of, 39:118 
therma! oxidation of, 39:159 
Laury!l gallate, use of in pie crusts, 31 :108 
Lauryl sulfate, effect of, on sucrose monoester 
properties, 35 :127 
emulsion stabilization with, 34:34 
Lavatera, trimestris seed oil, composition of, 38: 


46 
Lead ae production and uses of, 31 :590 
uses of, 3 204 


Leafflower seed oil, composition of, 37 :440 
Lecithin, acetic anhydride in removal of, 33 :440 
as metal scavenger, 31 :295 
chromatography of, 33:535 
eoles in soybean, 31 :258 
detn. of acetone insolubles in commercial, 
30 
effect of, on oil stability, 35 :152 
effect of, on shortening flow-properties, 34: 
495 
effect of, on stability of shortening, 30: 


38:229 


602 
from soybean oil gum, 32:121 
plant, phytoglycolipide from, 35 :335 
recovery of, 35:76 
soybean, brown substances in, 32 :169 
use of, in oil-in-water emulsions 35:435 
Leek seed oil, composition of, 37 :440 
N. O. leguminosae, characteristics of oil from, 
31 
Leguminosae seed oil, composition of, 37:32 
$23, 440, 392382 
Leonil O, identification of 31: 
Leonil OX, identification of, 313579 
Lepidium lasiocarpum seed oil, composition of, 
38-678 
Lepidium montanum var. angustifolium seed oil, 
composition of, 38 :678 
Lepidium sativum seed oil, composition of, 38: 


67 7 

Lepidium virginicum seed oil, composition of 
8-678 

Lesquerella meals, amino acid composition 


from, 39 :244 
Lesquerella seed oils, composition of, 39: 
Lettuce seed oil, composition of, 37:440 
Leucaena glauca, Benth, characteristics and 
composition of seed oi] from, 31:8 

Lexy! formate, preparation of, 31:1 

Liatris spicata seed, oi! from 37 :254 
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a-Licanic acid, structure of, 30:97 

B-Licanic acid, structure of, 30:97 

Licania arborea nut oil, 31 :142 

Licuri wax, phase changes in, 34 :388 

Life expectancy, relationship of diet to, 34 :503 

Light, isomerization of linoleates by, 35 :385 

Liliacceae seed oil, composition of, 37:440, 
39:381, 382 

Lime seed oil, 31 :142 

Limnanthes douglasii oil, composition of, 36 :304 

Limnanthes douglasii seed oil, composition of, 
39 :320 


Lime-soap dispersion, titrimetric method for, 
33 :113 


Linaria maroccana oil, composition of, 36 :304 
Linoleate, action of lipoxidase on, 34 :529 
—- ammonium, autoxidation of, 36 :648 
copper catalyzed oxidation of, 32:252 
autoxidation of, 31:523, 39:434 
conjugated, hydrogenation of, 35 :405 
effect of thermal oxidation on, 34 :594 
hematin-catalyzed — of, 36:8 
hydrogenation of, 34: 
isomerization of, 34:15 
methyl, alkali isomerization of, 36 :653 
amino acids as antioxidants for, 39:97 
autoxidation of, 35:422, 36:424, 37: 
486, 38:134, 39:465 
carbonyls from, 36:280 
chromatography of, 36:549, 39:511 
chromatography of geometric isomers 
of, 39:330 
dimer acids from, 39:534 
effect of sugars on autoxidation of 
38 
effect of on fat stability, 35 :597 
heated, nutritive value of, 39:25 
hydrogenation of, 39:90, 95 
infrared spectrum of, 35:225, 36:535 
isomerization of, 35:385, 36:535 
isomerization during hydrogenation of 
36:24 
mass spectrum of, 38 :660 
nuclear spin resonance spectrum of, 
37 
oxidative cleavage of, 39:439 
ozonolysis of, 39:41 
polymerization of, 37:418 
preparation of, 37:27, 38:453, 39:61 
proton resonance spectrum of, 38:664 
reaction of, with N-bromuccinimide, 
36 :226 
reaction of mercaptoacetic acid with, 
5 3225 
reaction of permanganate with, 35:230 
spectra of isomers of, 35:385 
stability of tocopherol in, 38:513 
yellowing of films eg 38:22 
yellowing rate of, 38:2 
salts, conductivity of, 38 9 
—— sodium, enzymatic oxidation of, 32 :506 
Linoleate esters, autoxidation products from, 
38 :371 
film-forming properties of, 32:207 
Linoleate hydroperoxide, autoxidation of, 36: 
ove 
catalyzed formation of, 32 :252 
decomposition of, by hematin, 36:8, 12 
methyl! decomposition of, 38 :367 
thermal decomposition of, 36 :507 
Linoleate peroxide, methy!, infrared spectrum 
of, 7422 
toxicity of 35:707 
- reaction of tocopherol with, 38 :151 
—— physiological effects of, 37 :503 
structure of, 32:16 
Linoleic acid, absorption spectrum of, 35:89 
addition of formic acid to, 31:1 
amino acids as antioxidants for, 39:97 
aromatization of, 33 :609 
chromatography of, 34 :377 
crystallization of, 32 :646 
- cyclization of, 33 :609 
determination of, 32:616, 33:521, 38:495 
-—detn. of, in presence of eleostearic acids, 
30-182 
-determining unsaturation of, 32 :351 
~~ 2,4-dinitrobenzenesulfony! chloride deriva- 
tives, 30:614 


——- effect of, on fat stability, 35 :597 


fungicidal activity of, 36 :234 
glycidy! ester of, 38 :194 
hydrogenation of, 33 :355 
hydroxylation of, 31:1 

infrared spectrum of 35 :225 

— in hydrogenated fats, 33 :341 
in metal soaps, 31:204 
in soybean oil, 34:491 
isolation of 36:397, 39 
isomerization of, 33:521, 35:89 
nutritive value of, 34:559, 574, 36:322 


-—— oxidation of, 37 :403 


— oxidation products from, 34:411 
- oxidized, complex of, with alumina, 35 :52 


complex of, with egg albumin, 35:52 


ozone value of, 38 :279 


—~ paper chromatography of, 32 :132 
partition coefficient of, 32 :652 
periodate-permanganate reaction with, 33: 
126 
—— plasticizers from, 38 :117 
—~ preparation of, 36 :308 
—- preparation of (erratum), 36 :460 
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preparation of concentrates with urea, 
30:5 


pyridoxine in metabolism of, 36 :251 
rat requirement for, 35:10 
reaction of, with water, 38:9, 
reaction of mercaptoacetic acid with, 35: 
225 
reaction with carbon monoxide, 37:661 
role of, 34:574 
solubility in aqueous buffers, 38 :9 
solubility of, 32 :357, 646 
in acetone, 35 :366 
in sulfur dioxide, 36 :145 
soybean hybrids of, 38 :113 
spectrophotometric determination of, 33: 
149 
spectrophotometry of, 32 :153 
-~- ultraviolet spectrum of 32 :616 
urea complex with, 31:16 
9: 10, ll: ro Linoleic acid, iodine number of, 32: 


9,11-Linolele acid, reaction diethylazodicar- 
boxylate with, 33 :2 
Linoleic esters, of, 33 :143 
Linoleic peroxides, structures of, 32 :505 
Linolenaldehyde, preparation of, 37 :425 
Linolenate, action of lipoxidase on, 34:529 
cyclization of, 39 :528 
ethyl, autoxidation polymers from, 34 :470 
hydrogenation of, 39 :273 
methyl, alkali isomerization of, 36 :653 
autoxidation of, 36:507, 39:465 
chromatography of, 36:549, 39:511 
eyclization during alkali isomerization 
of, 362631 
effect of, on fat stability, 35:597 
hydrogenation of, 37:579, 39:90, 95 
isolation of, 39:517 
mass spectrum of, 38:660 
nuclear spin resonance spectrum 
37 
ozone value of, 38:279 
ozonolysis of, 39:414 
preparation of, 37:27, 39:61 
stability of tocopherol in, 34:513 
yellowing of films from, 38:22 
yellowing rate of, 38:27 
polymerization of, 32 :469 
Linolenate esters, film-forming properties of, 
2 :207 
autoxidation products from, 38 :371 
Linolenic acid, absorption spectrum of, 35:89 
alkali isomerization of, 38 :329 
chromatography of, 34:377 
determination of, 32:616, 33:521, 38:495 
tives, 30:61 
effect of, on fat tee. 35 :597 
from linseed oil, 38 :! 
in soybean oil, 34:491 
isomerization of, 33:521, 35:89 
isomerization of, by NaNHe, 32:414 
isolation of, 34:43 
oxidation of, 37 :403 
oxidation products from, 34:411 
paper chromatography of, 32 :132 
partition coefficient of, 32 :652 
preparation of concentrates with urea, 30 :! 
reduction of, with hydrazine, 38:208 
role of, 34:574 
selective hydrogenation of, 38 :282 
solubility of, in acetone, 35:366 
soybean hybrids in, 38:113 
spectrophotometric determination of, 33: 
149 


spectrophotometry of, 32:153 
ultraviolet spectrum of, 32 :616 
urea complex with, 31:16 

Linoleny! alcohol, determination of, 36 :300 
solubility of, in acetone, 35:3 
yellowing of films from, 38 :22 

Linoleny! amides, chromatography of 32:414 
infrared spectra of, 32:414 

Linoleodistearin, cry stallization of, 35 :388 

Linoleum, drying oils for 36 :590 

Linoleyl alcohol, determination of, 36 :300 
solubility of, in 35 :366 

Linseeds, lipids in, 38 :273, 276 

Linseed alcohols, composition of, 36 :300 
condensation of, 35 :703 
Guerbet reaction of, 35:703 

Linseed lalate ethers, preparation of, 38: 


Linseed ou alkali isomerization of, 36 :6 
alkyd resin from, 37:366, 451, 39: 73 
antioxidants for, 35 :448 
bleaching of, by = 35:117 
carbonyls from, 38 :371 
catalysts and inhibitors in polymerization 
of, 32:94 
chromatographic analysis of, 32 :132 
chromatography of, 38 :88 
composition of, 33:521, 35:89, 36:181, 477, 
549, 37:48, 38:276 
concrete surface protection by, 38:(5) 24 
consumption of, 35:14 
countercurrent analysis of, 32:652 
countercurrent distribution of 32:397, 33: 
46 
crystallization of acids from, 32:646 
density of, 31:144 
deodorization-polymerization of, 30:213 
detection in tung oil, 32:484 


detn. of LV. of, 30:399 

determination of saponification value in 
maleic modified, 31:448 

determining unsaturation of, 32:235, 351 

dilution polymerization of, 31:327 

2,4-dinitrobenzenesulfony! chloride deriva- 
tives, 30:614 

domestic production, 31:489 

effect of heat on nutritive value of, 37: 
607 

epoxy resin varnishes from, 32:291 

extraction of, 36:483 

fatty acid analysis of, 38:495 

fatty acid composition of, 31:51 

fatty acids from, 39:61 

films, deterioration of, 36:596 

fluorescence of, 32:381 

formation of trans isomers during hy- 
drogenation of, 30:410 

fractionation of, 35:388 

glyceride composition of, 30:326, 33:46 

giyceride structure of, 38:62 

glycerides in, 35:388 

glycerides from, 36:513 

glycerolysis of, 34:587, 37:483 

heat bodied, fractionation of, 33:38 

heat bodying of, 31:208 

heated, cyclic monomers in, 33:394 

hydrogenation of, 33:143 

hydrogenation of, in goat rumen, 332155 

isolation of linolenate from, 39: 51 

linolenic acid from, pas 43, 38:52 

melting curves of, 35:457 

methanolysis of, 33: 4 

molecular weight of polymers from 33:312 

oxygen uptake by emulsions containing, 


plasticizers from, 38:117 

polyallyl alcohol esters of fatty acids, 

30 2360 
ri of, in electric discharge, 


polymerized, viscous behavior of, 35:257 
prices of, 35:19 
proton resonance spectrum of, 
reaction of maleic esters with, 
refining of, 33:93, 34:293, 35:76, 36: 191 
saturated acids from alkali isomerization 
of, 38:329 
solubility in ethanol, 33:82 
solubility of, in 2-propanol, 34:401 
specific refraction of, 35:163 
stability of, 34:96 
thermal-diffusion fractionation of, 34:603 
thermal polymerization of, 34:466 
thermal polymers from, 34:351 
urethanes from, 36:503 
use in printing inks, 36:586 
use of, 36:604 
U.S. production of, 31:495 
various polyol esters of acids in, 31:306 
vinyl ether from, 37:568 
vinyl polymer from, 
yellowing rate of, 38:27 
Linseed oil fatty acids, a and quebrachi- 
tol esters of, 31 :306 
Linseed oil films, yellowing of, 38:22 
Linseed vinyl ethers, copolymers of, 35:347, 
37:78, 556, 39:238, 241 
preparation of, 37 :568 
polymerization of, 34:244 
Linseed vinyl! ether polymers, molecular weight 
of, 34:30 
Linters, determination of, on cottonseed, 32: 


Linum usitatissimum seed, oi! from, 37:48 
Lipase, from rapeseed, 34 :66 
hydrolysis of fats with, 36:664 
mechanism of glyceride hydrolysis by, 34: 
570 
pancreatic, action of, 38 :685 
pancreatic, hydrolysis by, 37:18 
Lipases, specificity of, 33 :371, 372 
Lipides, fractionation of, with sulfur dioxide, 
7145 
metabolism of, 34: 
serum, effect of dietary tat on, 34:563 
Lipidium sativum oil, antioxidant in, 34:96 
Lipids, chromatographic analysis of, 39 :201 
extraction of, 38 :527 
Lipomual-I.V., effect of freezing on, 37:88 
Lipoxidase, effect on macaroni quality, 32 :558 
mechanism of action, 34:529 
oxidation of sodium linoleate by, 32 :505 
Liquid level measurement, 30 :544 
Liquid- . extraction, analysis of lipids by, 
1652 
apparatus, 31 :408 
equipment for, 33 :549 
of castor oi] methyl! esters, 31 :408 
of oils, 30:497 
separation of glycerides by, 33 :193 
Liquid-liquid extractor, 35:139 
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1960, Part 
1961, Part I, : 
1962, Part * 39: ; Part Il, 39:383 
Lithium sulfoalkanoate, properties of, 34:100 
Liver, effect of fat deficiency on, 34 :574 
lipid metabolism in, 37:163 
polyunsaturated acids in, 30 :600 
Livestock, fats in feeds for, 37 :510 
Loasaceae seed oil, composition of, 37:440 
Lobelia erinus oil, composition of, 36 :304 
Lobularia maritima seed oil, composition of, 
382678 
Loganianiaceae seed oil, composition of, 37 :440 
Lophira fat, zlyceride composition of, 30 


Lowry rendering, 31 :498 

Lubricant additives, fatty acids in 33, 16% 

Lubricating grease, types and characteristics 
of, 31:593 

Lubricating greases, utilization of fats in, 31: 


Lubricating oils, detergent dispersion in, 35: 
110 

Lubricants, dimer acids in, 39:534 

use of fatty acid derivatives in, 33 :163 
Luffa acutangula oil, composition of, 36 :304 
Lunaria annua seed oil, composition of, 38-678 
Lunaria biennis seed oil, composition of, 39 :104 
Lysolecithin, chromatography of, 33 :535 
Lythraceae seed oil, composition of, 37:440 
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Macaroni, effect of lipoxidase on color of, 32 
Mackerel oil, production and properties of, 31 
503 
Macleaya cordata oil, composition of, 36 :304 
Maclura pomifer (Raf.) Schneider, antioxidants 
from, 33 :80 
Madre seed oil, composition of, 372440 
Magnesium soaps, micelles of, 32:446 
viscosities of solutions of, 34 :386 
Magnesium ricinoleate, solubility and swelling 
of, in solvents, 30:331 
Magnesium stearate, solubility and swelling of, 
in solvents, 30 :331 
Magnesium sulfoalkanoate, properties of, 34 
100 
Maintenance of plants, 30:57 
Majorana hortensis seed, oi! 37:48 
Malcolmia maritima seed oil, composition of, 
38-6 
Maleate. dialkyl. reaction of, with oils, 38 :235 
lipoxidase inhibition by, 34:529 
Maleic anhydride, adducts of conjugated acids 
with, 34:136 
kamlolenic acid adducts of, 32:501 
polymers of 9,10-dihydroxystearic acid with, 
37 :475 
reaction of with oils, 31:529 
refining soybean oil with, 33 :440 
Maleic anhydride adducts of eleostearic acids, 
376 
Maleic esters, reaction with oils, 36:394 
Maleic hydrazide, effect on storage properties of 
cottonseed, 33 .:199 
a oil, molecular distillation of, 33: 


Mallotus hilippinensis seed oil, compos'tion of, 
31 


Mallow seed oil, composition of, 37 :440 
Malonaldehyde, determination of, in meat, 37:44 
from fat oxidation, 37 :403 
Malvaceae r+ oil, composition of, 37:320, 440 
6x2 
Malvales oil, composition of, 37 :440 
Malvalic acid, occurrence of, 382606 
Manganese soaps, production and uses of, 
500 
uses of, 31:204 
Mangifera indica fat, elyceride composition of, 
30 :326 


Man-root seed oil, composition of, 37.440 
Manzanita seed oil, composition of, 37 :440 
Marah gilensis oil, composition of, 36 :304 
Marah macrocarpa oil, composition of, 36-304 
Marbleseed seed oil, composition of, 37:440 
Marco carbon, bleaching peanut-sesame oil mix- 
tures with, 30:447 
Margarine, additives for, 37 :523 
antioxidants for, 35 44s 
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characteristics of, 33:506 
coloring agents for 34 314 
composition of 33: 
consumption of, 35 
containing sesame oil, stability of vitamin 
A in, 30:329 
determination of vitamin A in, 39(10) :12 
determining oxidation of, 34 :606 
dietary, effect of, on rat lipides, 35 :203 
dilatometry of, 32 :633 
history of, 36:434 
in France, 36:411 
liquid / solid content of, 37 
measuring hardness of, 36 :: 
melting curve for, 35 :344, 
methods of plasticizing, 33 :! 
microscopic study of, 32 :659 
nutritive value of, 33 :423 
octadecadienoic acids in, 33 :341 
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ozonization of, 39 :496 

palladium catalyst for, 39 :301 

physical requirements of fat for, 31:(5)34 

plasticizer for, 36:539 

plasticizing of, 30:526 

polymorphism and texture of, 35 :130 

preparation of, 33 :488 

production of, 33:506 

solidification of, 30 :526 

solids content of, 32 :706 

spread like, containing acetoglycerides, 
31:377 


stability of carotenoids in, 34:217, 314 
trans-fatty acids in, 33 :98 
use of B-carotene in, 34 :217 
Votator process for, 30 
Margarines, antioxidants for, 39 :162 
composition of, 39(9):4 
Margarine industry, history of production meth- 
ods, 31:(6)30 
Margarine-like spreads, formulation of, 32:9 
Margarine oil, heated, nutritive value of, 34: 
578 
Marine oil, chromatographic analysis of, 34:131 
composition of, 32:481, 492 
giycerolysis of, ‘37 
spectrophotometric analysis of, 32 :152 
use of, 37 :622 
world supply of, 37 :617 
Market information, 38; 8) :25 
Martyniaceae seed oils, composition of, 39 :382 
Mask flower seed oil, composition of, 37 :440 
Massachusetts Institute of Technology, fat and 
oil training at, 30 :313 
Mass spectrometry, 38:614; 38-660 
Materials handling in oi! mills, 30 :567 
Matthiola bicornis seed, oi! from, 37:48 
Matthiola bicornis seed oil, composition of, 38: 


678 
Matthiola incana seed oil, composition of, 38: 
281 


Mayonnaise, continuous production of, 36 :217 
Mbocaya oil, consistency of mixtures contain- 
ing, 33 :309 
hydrogenation of, 33 :309 
interesterification of mixtures containing, 
33 :309 
Mbocaya palm, oi! from, 33:49 
Mbocaya palm oil, production and properties of, 
32 :405 
Meadow-rue seed oil, composition of, 37:440 
Meal, cottonseed, use of phosphatides in, 32 :564 
determination of moisture in, 32 :344 
determining solvent in, 37:192 
soybean oil, sampling of, 36 :203 
Meat, determining composition of fat in, 39 :178 
estimating rancidity of, 37:44 
Meat fat, effect of y-radiation on, 35:413 
Meat offal, solvent extraction of, 32 :25 
Meliaceae seed oil, composition of, 37:440;: 
39 
Melting behavior of glycerides, 35 :418 
Melting curve, determination of, 35 :344 
Melting point, detemination of, 32 :593 
Wiley, apparatus for, 35 :109 
Menhaden oil, antioxidants for, 35:159, 597 
chromatographic analysis of, 34:131 
chromatography of esters from, 
components of, 38 555 
composition of, 34:377, 39:292 
dietary, effect of, on fish fat, 35 :503 
effect of, on mullet depot fat, 35 :189 
epoxidation of, 33 :391 
fatty acids from, 39 :61 
fractionation of acids with urea, 31:16 
fungicides from, 36 :234 
glycerides of, 37:214 
induction period of, 35:161 
oxypolymerization of, with protein, 35 :135 
preparation of aldehydes from, 37 :425 
prices of, 35:19 
production and properties of, 31 :503 
thermal-diffusion fractionation of, 34 :603 
urea fractionation of ac ‘ids from, 32 :481 
vellowing rate of. 38: 
Menispermaceae seed oil, of, 37 :440 
Mercaptans, reaction of alkylene oxides with, 
33-571 


Mercaptoacetic acid, reaction of linoleate with, 
35 :225 
Mercuric acetate, chromatography of ester com- 
plexes with, 32 :132 
ester fractionation with, 39:61 
fatty acid analysis with, 39 :511 
linolenate isolation with, 39 :517 
reaction of methy! a-eleostearate with, 33: 
S50 
Metals, cleaners for, 35 :664 
determination of, 32 :578 
prooxidant effect of, 39:434 
soil removal from, 38 :244 
Metal cleaning, mechanism of, 35 :428 
Metal deactivator, phytic acid as, 30:143 
Metal deactivators, for oils, 35:152 
nitrogen coordination cpds. as, 30:177 
Metallic ricinoleates, solubility and swelling of, 
in solvents, 30:331 
Metallic soaps, function of fatty acids in, 31: 
204 
use of fatty acids in, 31:590 
Metallic stearates, solubility and swelling of, in 
solvents, 30 :331 
Metering, of liquids, device for, 38 :380 
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Methane, production of hydrogen from, 33 :484 
Methanol, detn. of water in, with Kar! Fischer 
reagent, 30 :594 
reaction of fat with, 34 :165 
Methanolysis, by ion exchange resins, 30:103 
method for, 35:41 
of triglycerides, 33 :129 
Methoxy phenols, as antioxidants, 34:404 
Methoxy! content of fat, detn. of, 30:123 
Methoxyethy! esters, reaction of polyvinyl! ace- 
tate with, 32:185 
Methyl acetate, properties of, 31 :427 
Methyl acetyl ricinoleate, optical activity of, 
30 
preparation of, 30 :396 
Methyl acrylate, antipolymerization agents for, 
31:91 
1,4-bis-methy!l ami thraqui estimating 
solids in fats with, 32 :706 
Methyl! arachidate, dilatometry of, 32 :459 
properties of, 31:42 
Methyl! arachidonate, properties of, 31:427 
Methyl! behenate, dilatometry of, 32 :459 
properties of, 31 :427 
Methyl butyrate, properties of, 31 :427 
Methyl caprate, properties of, 31:427 
Methyl! caproate, properties of, 31 :427 
Methyl caprylate, properties of, 31 :427 
solubility of, 32 :646 
Methy! chloroform, extraction of soybeans with, 
30 


Methyl cis-9, trans-11-linoleate, autoxidation of, 
33 :156 
Methyl cyclized _eleostearate, infrared spectra 
o 
structure of, 32 :473 
Methyl! decenoate, properties of, 31 :427 
Methyl! dichlorostearate, synthesis of, 32 :520 
Methyl! docosahexaenoate, alkali isomerization 
of, 30:433 
isolation and characteristics of, 30 :438 
properties of, 31:42 
Methyl! docosapeniaencate, properties of, 31:427 
Methyl! dodecenoate, properties of, 31 :427 
Methyl! eicosapentaenoate, isolation of, 31:41 
properties of, 31 :427 
Methyl eicosatetraenoate, 31:427 
Methyl! eicosenoate, density of, 31 
properties of, 31 :427 
Methyl! elaidate, displacement of double bonds 
during hydrogenation of, 30:59 
infrared extinction coefficient of, 33 :98 
infrared spectrum of, 32 :624 
Methyl eleostearates, cyclization of, 32 :473 
hydrogenation of, 33 :419 
preparation and polymerization of, 32 :469 
Methyl! a-eleostearate, preparation of, 33 :350 
reaction of mercuric acetate with, 33 :350 
Methyl §-eleostearate, cyclization of, 33 :635 
structure of cyclic monomer from, 33 :635 
Methyl enanthate, properties of, 31:427 
Methyl epoxystearate, analysis of, 33 :221 
Methyl esters, analysis of, 37 = 
chromatography of, 32: 34:377 
countercurrent ‘of, 32 :652 
determining tocopherol in, 33 :426 
distillation of, 32 :640 
gas chromatography of, 34: 411, 
liquid-liquid extraction of, : 
partition coefficients of, 32 :6 
polarography of oxidation products from, 
71 


preparation of, 34:165, 37:27, 447, 574 
preparation of, —_ soapstock, 36:230 
properties of, 31: 
reaction of hn with, 35 :230 
reaction of polyvinyl! acetate with, 32 :185 
saponification numbers of, 32 :667 
solubility of, in acetone, 35 :366 
solubility of, in sulfur dioxide, 36 :145 
stability of tocopherol in, 34:513 
therma|!-diffusion fractionation of, 34 :6038 
thermal! oxidation of, 36 :244 
tritium labelling of, 36 :212 
viscosities of, 33 :163 

Methyl erucate, density of, 31 :144 
properties of, 31 :427 

Methyl ethyl! ketone fractionation of white 

grease, 30:66, 111 

Methyl! formate, properties of, 31 :427 

Methy! glucoside, fatty acid esters of, 36:553 

Methyl! glucoside fatty esters polyoxyethylated, 

517 
Methyl! tetrastearate, preparation of, 
416 
Methyl heptanoic acid, infrared spectrum of, 
17 


Methyl properties of, 31 :427 

Methyl! hexadecenoate, properties of, 31 :427 

Methyl heptadecy! ketone, condensation with 
phenol, 37 :646 

Methyl! hexanoic acids, infrared spectra of, 33: 


Methy! hexatrienoate, properties of, 31 :427 
Methyl! hydroperoxidolinoleate, preparation of, 
33 :263 
Methy! hydroxylinoleate, dehydration of, 33 :263 
hydrogenation of, 33 :263 
preparation of, 33 :: 
Methy! hydroxystearate, preparation of, 33 :263 
Methy! isobutyl ketone fractionation of white 
grease, 30:66, 111 
Methy! isolinoleate, preparation of, 30 :371 


ae 
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Methyl! laurate, infrared extinction coefficient 
of, 33:4 
properties of, 31:427 
reaction of —— with, 33:424 
solubility of, 32:646 
surface tension of, 33:95 
Methyl alkali isomerization of, 30: 


of, 30:17, 31:23, 456, 32:16, 


countercurrent analysis of, 


with styrene, 31:529 

cyclization of, 33:609 

dehydro-polymers of, 30:53 

density of, 31:14 

displacement of double bonds during 
hydrogenation of, a. 

hydrogenation of, 33:355, 34:12 

hydroperoxides from autoxidized, 30:61 

infrared spectrum of, 32:624 

isomerization of, 34:15 

isomerization of, by NaNHe, 32:414 

-isomerization of, during hydrogenation, 

30:454 

oxidation of, 33:156 

oxidation under ultraviolet, 32:33 

periodate-permanganate reaction with, 33: 
126 


photochemical oxidation of, 31:460 
polymerization of styrene in, 30:114 
properties of, 31:427 
-reaction of palladium —_ 33 :609 
urea complex with, 31: 

Methyl linoleate oxidation of, 

3:156 

preparation of, 33:156 
reduction of, 33:156 

Methyl linolenate, alkali isomerization of, 

302104 
autoxidation of, 30:17 
copolymerization with styrene, 31:529 
—~—density of, 31:144 

-isomerization of, by NaNHe, 32:414 
oxidation under ultraviolet, 32:33 
polymerization of, 32:469 
polymerization of styrene in, 30:114 
urea complex with, 31:16 

Methyl myristate, fluorescence of, 32:381 
infrared extinction coefficient of, 33:98 
properties of, 31:427 

—- solubility of, 32:646 
Methyl properties of, 31: 


Methyl! autoxidation of, 30:17, 273, 31: 
456, 32:79, 135, 700, 33:109, 34:333 
autoxidation-hydrogenation of, 32:221 
chlorination of, 32:520 
copolymerization with styrene, 31:529 
~density of, 31:144 
-dilatometry of, 32:459 
displacement of double bonds during hy- 
drogenation of, 30:59 
effect of radiation on oxidation of, 33: 
152 
—epoxidation of, 31:363, 33:53 
hydrogenation of, 33:347, 34: 336 
- hydroxylation of, 31: 

- infrared extinction coefficient of, 33:98 
infrared spectrum of, 32:624 
isomerization during hydrogenation of, 

32:400 
oxidation of, in acetic acid, 31:1 
oxidation of, under ultraviolet, 32:33 
photochemical oxidation of, 31:460 
polarographic study of peroxides’ in 
oxidized, 30:420 
polymerization of styrene in, 30:114 
preparation and properties of, by selective 
reduction, 30:40 
preparation of, 34:336 
properties of, 31:427 
reaction of perlauric acid with, 34:134 
Methyl autoxidation of, 


30:2 
Methyl t,t- th 12-octadecadienoate, polymeriza- 
tion of styrene in, 30: 
Methy! oleate hydroperoxides, $3 :700 
Methyl! oleate peroxide, reduction of, 32:221 
Methyl! palmitate, dilatometry of, 32:459 
infrared extinction coefficient of, 33:98 
properties of, 31:427 
solubility of, 32:646 
urea complex with, 31:16 
Methy! pelargonate, properties of, 31:427 
Methyl pentadecanoate, properties of, 31:427 
Methyl petroselinate, displacement of double 
bonds during hydrogenation of, 30:59 
Methyl petroselenate, properties of, 31:427 
Methyl! propionate, properties of, 31:427 
Methyl ricinoleate, optical activity of, 30:396 
preparation of, 30:396 
Methyl silicone, stability of tocopherol in, 34: 
513 
Methyl stearate, copolymerization with styrene, 
31:529 
dehydro-polymers of, 30:53 
dilatometric curves for, 34:30 
dilatometry of, 32:459 
fluorescence of, 32:381 
infrared extinction coefficient of, 33:98 
— infrared spectrum of, 32:473, 624 
~ polymerization of styrene in, 30:114 
- properties of, 31:427 
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reaction of gr with, 34:185 
solubility of, 32:64 
N-Methy! taurine, se ll of fatty acids with, 
39:477 
Methyl tetradecenoate, properties of, 31:427 
Methyl tt 10,12-octadecadienoate, copolymeriza- 
tion with styrene, 31:529 
Methyl 10,12-octadecadienoate, hydrogenation 
of, 33:301 
preparation of, 33:301 
spectrum of, 33:301 
Methyl trans-octadecenoate hydroperoxides, 32: 
700 
Methyl! tsuzuate, properties of, 31:427 
Methyl valerate, properties of, 31:427 
Methyl vinyl ketone, reaction with eleostearic 
acids, 36:463 
Methyl vinyl ketone-methy! eleostearate ad- 
ducts, 36:651 
Methylene chloride, extraction of soybeans 
with, 30:81 
Methylene dioxyphenols, as antioxidants, 33: 
414 


Mice, toxicity of peroxides for, 35:707 
Micellar solubilization, effect of heat on, 37: 
587 
Micelle formation in solvents, 32:446 
Michigan State College, fat and oil training 
at, 30:313 
Microbial lipids, in cows’ rumen, 39:198 
Micromolecular still, 31:5 
Microscopic methods, review of, 32:659 
Microscopy of soaps and synthetic detergents, 
31:628 
Middle soaps, microscopy of, 31:628 
Milk, cows’, fatty acids of, 39:137, 142 
origin of fatty acids in, 39:198 
Milk fat, chromatographic analysis of, 32:182 
crystallization of esters from, 32:646 
glyceride structure of, 38:67 
triglycerides in, 32:678 
Milk products, determination of oxidation in 
dried, 32:13 
Milkweed seed, extn. of, with trichloroethylene, 
30:398 
Milkweed seed oil, composition of, 37:440 
polymerization with linseed fatty acids, 
3:68 
Milletia seed oil, composition of, 37:440 
Mineral oil, antioxidants for, 32:158 
micelles of detergents in, 35:37 
Mineral waxes, determining functional groups 
in, 34:7 
Mint seed oil, composition of, 37:440 
Minusops hekelii fat, elyceride composition of, 
2326 
Miscella, b.p.-v.p.-composition of trichloro- 
ethylene-cottonseed oil, 30:249 
Miscella refining, of cottonseed oil, 30:493 
method of, 35:76 
Miscella refining process, salad-oi] from, 33: 
528 


Mixes, performance testing of fats in, 32:609 
Mixing. principles of, 33:598 
Mock-orange seed oil, composition of, 37:440 
Moisture, determination of, 32:578 

fat permeability to, 37:1 

meter for determining, 32:344 
Moisture content of seeds, determination of, 


Moisture meter, Buckeye, 30:442 

Molar refraction of fatty acid esters, 31:427 

Molar volume of fatty acid esters, 31:427 

Molasses, refining rice oil with, 32:561 

Molecular distillation, review of, 32:640 

Molecular still, micro, 31:5 

Molecular weight, of alkybenzenes, determina- 
tion of, 38:674 

Momordica balsamina oil, composition of, 36: 


Monarda fistulosa seed, oi! from, 37:48 

1-Monobutyrin, countercurrent distribution of 
2:191 

Monoenoic acids, separation with urea, 32:481 

Monoenoic fatty esters, biolowical value of, 35: 
156 


Monoethanolamine, refining rice oil with, 32: 
561 

Monoethenoic acids, isolation of, 32:646 

Monoglycerides, acetylation of, 37:214 
analysis of, 36:262, 38:312, 39:126 
baking tests with, 32:609 
chromatographic analysis of 33:123 
chromatography of, 37:7, 396 
countercurrent distribution of, 32:191, 


194 
determination of, 32:624, 35:325, 37:7, 
$2641 


in presence of glycerin, 31:466 
with periodate, 32:675 
differential cooling curve of, 38:399 
distilled, aqueous gels from, 35:49 
effect of, separation of global 
spreads, 7 
on flow-properties, 34:495 
on shortening properties 37:651 
emulsification by 33 :364 
from tung oil, 38:443 
hydroxyl analysis of, 39:309 
in edible spreads, 32:9 
infrared spectra of, 32:88, 37:73 
in global spreads, 32:110 


kinetics of preparing, 37:390 
lactated, analysis of, 39:509 
modification of, 39:521 
near-infrared spectra of, 38:199 
perchloric acid analysis for, 32:194 
preparation of, 37:4 598, 39:345, 39: 
521 
from tung oil, 34:585 
reaction of adipic acid with, 36:667 
separation by liquid-liquid extraction, 33; 
193 
separation of 2- from l-isomer, 32:191, 
194 
solubility in oil, 32:489 
sulfated, surface activity of, 37:171 
synthesis of, 32:478 
thin-layer of, 39:520 
urea adducts from, 
urea complexes of, 3 
x-ray patterns of, 32:612 
Monoglyceride concentrates, analysis of, 35:325 
2-Monoglycerides, isolation and analysis of, 
32:194 
Monohydroxystearic acid, of, 33:263 
preparation of, 32: 
Monolaurin, aqueous gel int af, 35:49 
solubility in aleohol, 33: 
Monomyristin, aqueous gel A of, 35:49 
1-Monomyristin, countercurrent distribution of, 
32:191 
infrared spectrum of, 32:88 
Mono-olein, aqueous gel point of, 35:49 
chromatography of, 34: 
countercurrent of, 32:191 
physical properties of, 34:239 
ternary system of, with cottonseed oil 
and water, 35:49 
1-Monoolein, infrared spectrum of, 32:88 
paper chromatography of, 33:123 
2-Monoolein, isolation of, 32:194 
Monopalmitin, aqueous gel point of, 35:49 
isomerization of, by perchloric acid, 32: 
194 
solubility of, in cottonseed oil, 32:489 
solubility of, in sulfur dioxide, 36:145 
1-Monopalmitin, countercurrent distribution of, 
32:191 


24, 35 :482 


infrared spectrum of, 32:88 
paper chromatography of, 33:1 
Monostearin, aqueous gel point of, 
chromatography of, 34:261 
countercurrent distribution of, 32:191 
fluorescence of, 32:38 
solubility in cottonseed oil, 32:489 
1-Monostearin, infrared spectrum of, 32:88 
solubility of, 32:172 
2-Monostearin, isolation of, 32:194 
Monounsaturated fatty acids, analysis of, 35:71 
Mon Savon saponification process, 35:4650 
Montan wax, composition of, 37:478 
Moonseed seed oil, composition of, 37:440 
Moraceae seed oil, compesition of, 37:440 


49 


39 
Morpholides, fatty acid, as plasticizers, 38: 
291, 294 


from cyclic fatty acids, 39:421 
Sepee, purification of fatty acids with, 
em. of ricinoleate derivatives with, 
35: 
Morpholine-palmitic acid, freezing points of, 
36-102 
Morpholine salts, freezing point of, 35:688 
Morpholine soaps, crystallization of, 39:444 
Morphology, of fats, review of, 37:539 
Morro seed oil, composition of, 37:402 
Motherwort seed oil, composition of, 37:440 
Mowhra oil, glyceride composition of, 30:326 
Mowrah oil, extraction of, by ethanol, 36:81 
solubility of, in ethanol mixtures, 36:77 
Mugil cephalus, effect of diet on depot fats 
from, 35:189 
Mullet, effect of diet on depot fats from, 35: 
a9 
polyunsaturated fatty acids in, 36:104 
Mullet oil, composition of, 39:292 
Mung bean, lipoxidase activity of, 34:5 
Murumuru palm oil, properties of, 32: 105 
Mustard oil, antioxidant in, 34:96 
determining of, 32:351 
glycerolysis of, 32: 
reaction of, with 36: 
226 
Mustard seed, white, oil content of, 32:124 
Mustard seed meal, preparation of, 39 
Mustard seed oils, composition of, 
preparation of, 39:372 
Mustard seed stearines, use of, in fluid short- 
ening, 35:28 
Mutton fat, lipase hydrolysis of, 36:664 
Mutton tallow, giyceride composition of, 30: 
186 
glyceride structure of, 31:85 
identification of, 39:185 
Myristate, ethy!, pyrolysis of, 33:317 
methyl, gas chromatography of, 37:456 
Myristate soaps, micelles of, 32:446 
Myristic acid, acetamide in purification of, 
97 


38:678 


amine salts of, 36:616 

chromatography of, 34:377 

detergency of polyethenoxy esters, 31:20 
ethenoxylation of, 34 

fluorescence of, 32:381 
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infrared extinction coeffic — of, 33:98 
infrared spectrum of, 
partition coefficient of, 32 y 
reaction of methyl 362553 
solubility of, 32:646 
solubility of, in acetone, 35:366 
solubility of, in sulfur dioxide, 36:1 
thiol esters of, 35:192 
urea complex with, 31:16 
Mysritic anhydride, preparation and properties 
of, 31:152 
Myristoy! chloride, properties of, 31:152 
Myristoy! peroxide, nutritional effect of, 38: 
301 
Myristy! alcohol, solubility of, in acetone, 35: 
366 
Myristyl sulphate, effect of builders on sorp- 
tion of, 34:493 
Myrtales seed oil, composition of, 37:440 


effect of, on soil deposition, 31: 


Nacconol NR. adsorption by textile fibers, 32: 
1686 

N-alkyl 8-aminopropionates, properties of, 34: 
188 

Naphthenic acids, in metal soaps, 31:204 

Naphthenic oil, micelles of detergents in, 35: 


Naphthy! thiol esters, x-ray data for, 34:71 
Nasturtium officinale seed oil, composition of 
38:678 
NDGA, antioxidant activity in, 31:321 
antioxidant activity of, in lare 
NDGA, antioxidant activity of, 
effect of, on peroxide decomposition in 
lard, 31:281 
effect of, on oxidation of methyl! linoleate 
hydroperoxides, 33:156 
use in feed fats, 31:53 
use of in pie crusts, 31:108 
Neatsfoot oil, epoxy resins from, 36:283 
glyceride composition of, 30: 326 
Neat soaps, microscopy of, 3126 


Neem oil, gliyceride compositix of, 30:324, 
32:678 
reaction of, with N-bromosuccinimide, 36: 


6 

Nemesia seed oil, composition of, 37:440 

Nepeta mussinii seed, oi] from, 37:48 

Nerisyrenia camporum seed oil, composition of 
38 :678 

Neurospora crassa, lipid synthesis by, 37:371 

Neutral oil, _chro matographic determination of, 
34: 

Neutral oil content. determination of, 33:87 

Neutralization equivalent, semi-micro deter- 
mination of, 33:287 

NDGA as antioxidant in lard, 30:156 

Niacin in soybeans, 35:5464 

Niagara filter, 30:575 

Nickel, hydrogenation of castor oil with, 34: 


302 


Nickel catalyst, hydrogenation of linoleic es 
ters with, 33 3 
hydrogenation of soybean oi! with, 33: 


141 
hydrogenation with, 33:488 
Nicotinoylthydrazones, antioxidant activity 
35:401 
Nigella hispanica oil, composition of, 36:304 
Niger seed oil, glyceride composition of, 30: 


of, 


126 
Nitrile rubber, plasticizers for, 38:107 
Nitriles, from cyclic fatty acids, 39:42! 
from fats, review, 39:461 
gas-liquid chromatography of, 36:20 
preparation and general properties, 31: 


p- Nitrobenzamides. identification of amines as, 
34:358 
imides, substituted, 


Nitrophth 
372152 
»-Nitrobenzenesulfonamides, 
amines as, 34:358 
Nitrogen, relation to gossypol and oi! in cot- 
tonseed, 33:22 
Nitrogenous lipids, chromatography of, 39:201 
as antioxidant, 34:404 
»-Nitrophenyliminogossypol, 33:76 
Nemenciatere for long-chain fatty acids, 38: 
197 
Nomographs, for calculating fatty acid com- 
positions, 31 7 
for calculating fatty acid compositions 
from ester fractionations, 31:473 
Nonaethyleneglycol monolaurate, micelles of 
32 :44¢ 
2-Nonanone, infrared spectrum of, 35:350 
Nenceajug te unsaturation, determination of, 
32: 


properties of, 


identification of 


Nonionic detergents, analysis of, 34:191, 35: 
643 
analysis of mixtures of, 32:58 
properties of, 35:572 
soil removal with, 32:138 
Nonionic dispersants, lime-soap test for, 33: 


Non-ionic eurfece-active agents from fats, 31: 
579 


Nonionic surfactants, analysis of, 38:218 
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ethylene oxide content of, 35:149 
manufacture and uses of, 34:181 
market data on, 34:203 
mechanism of solubilization by, 35:428 
micelles of, 32:446 
properties of, 34:39 
textile applications of, 32:231 
urea adducts of, 32:249 
Nonvolatile matter, determination of, 36:477 
Nonylphenol, detergents from, 37:427 
Nonyl thiol esters, 35:192 
Nordihydroguaiaretic acid, 
tion by, 34: 
Norit carbon, ee peanut-sesame oil mix- 
tures with, 30:447 
North Dakota a College, fat and oil 
training at, 30:3: 
Northwestern ich, tet and oil training 
at, 30:313 
Nuchar carbon, bleaching peanut-sesame oil 
mixtures with, 30:447 
bleaching of soybean oil by, 35:425 
Nuclear magnetic resonance, 38 :664 
Nuclear spin resonance spectra, of fatty acids, 
37 
Nutmeg butter oil, glyceride structure of, 31: 
Nutrition, role of fat in, symposium, 34:559 


lipoxidase inhibi- 


Oats, rolled, fatty acid contents of, 31:13 
Ocimum basilicum seed, oi! from, 37:48 
Octadecadiene, infrared spectrum of, 35:422 
Octadecadiene hydroperoxide, infrared spec- 
trum of, 35:422 
Octadecadienoate, methy!, reaction of ethylene 
with, 39:420 
Octadecadienoates, 
of, 37:176 
methyl, infrared spectra of : 
methyl, proton resonance spectrum of, 38: 
664 
Octadecadienoic acids, determination of, 33: 


conjugated, isomerization 


34 
Diels-Alder adducts from, 35:238 
hydrogenation of, 35:405 
tetracyanoethylene adduct from, 39:380 
St, 10t- Octadecadienoic acid, preparation of, 
7:32, 406 
9,11- Octadecadienoic acid, infrared spectrum 
of, 32:505 
reaction of diethylazodicarboxylate with, 
33 :278 
Octadecanediols, oxyethylation of, 39:80 
Octadecanoate, methy!, mass spectrum of, 
38 :660 
Octadecanol, chromatography of, 37:668 
ethenoxylation of, 34:39 
solidification of mixture with stearic acid, 
34:76 
4,8,12,15- Octadecatetraenoic acid, spectropho- 
tometry o 2: 
9,11,13- Octadecatrienoic acid, plasticizers from, 
32 


9,12,15- Octadec: trienoic acid, spectrophotometry 
of, 32:153 
Octadecene, infrared spectrum of, 35:422 
oxidation of, with permanganate, 35:67! 
Octadecenoate, methyl, chromatography of, 
:385 
Octadecenoate isomers, metabolism of, 35:203 
Octadecenoic acids, binary mixtur f dihy- 
droxystearic acids with, 3 ’ 
dilatometric properties of, 30:592 
isomerization during hydrogenation of 
322400 
trans-Octadecenoic acid, determination of, 32: 


624 
2-Octadecencic acid, paper chromatography of, 
32 


Octadecadieny! alcohol, vinylation of, 33:399 
1,12-Octadecandiol, vinylation of, 33:399 
Octadecatriene, yellowing of films from, 38:22 
cis-9-Octadecene, autoxidation of, 33:109 
Octadecy! ethanoate, physical properties of, 
32:213 
Octadecyl sulfate, detergency of, 36:241 
Octadecy! thiol esters, 35:192 
-Octadecylamine, gossypol binding by, 
Octadecylsulfuric acid, properties of, 
Octanoate soaps, micelles «f, 32:446 
Octanoic acid, infrared apecerem of, 33:172 
partition coefficient of, 32:652 
Octanol, chromatography of, 37:668 
in wool wax, 31:59 
Octylamines, identification of, 37:152 
(2-»-octyl-cyclo-prop-l-enyl) octanoic acid, in 
Sterculia foetida oil, 32: 16 
-Octyl alcohol, vinylation of, 33:399 
Octyl ethanoate, physica! properties of, 32:213 
-Octylamine, gossypol binding by, 34:548 
)-Octylphenol- ethylene oxide adduct, analysis 
of, 32:7 
Oenothera lamarckiana oil, composition of, 36: 
304 
Ohio State University, fat and oi! training at, 
313 


Oil, determination of in tung products, 31:172 

oil omipen. with liquid-liquid extractor, 31: 
334 

Oil analysis of flaxseed by dielectric method, 
302463 


Oil analysis of soybeans, 30:154 
Oil content, determination of, 37:87 
dielectric method for 2314 
semi-micro determination of, 33:287 
Oil emulsions, as shortenings, 38:306 
stabilization of, by lecithin, 35:435 
Oil field flooding, surfactants for, 34:209 
Oil mills, materials handling in, 30:567 
Oil research, history of, 36:407 
Oil retention, by bleaching clay, 37 — 
Oils, acetone fractionation of, 32! 
amino-hexose-reductone for, 
35:84 
antioxidants for, 32:158 
AOM test on tocopherol-containing, 32: 
175 
bench-scale extraction of, 32:129 
bleaching of, 30:474 
centrifugal washing 36:2 
consumption of, 35:1 
countercurrent of, 33:46 
countercurrent fractionation of, 32 :652 
deodorization of, 30:474, 515, 33:495 
determination of saturated acids in, 35: 
41 


determination of soap in, 34:320 
determining epoxy acids in, 38:316 
determining iodine number of, 32:484 
determining oxidation of, 34:606 
determining reversion and rancidity of, 
32 :341 
determining stability of, 33:36, 330 
determining unsaturation of, 32:235, 351 
edible, composition of, 36:181 
market information, 39: (9) 4 
effect of heat on nutritive value of, 38: - 
effect of ionizing radiations on, i 
effect of thermal! oxidation on, 9 
establishing specifications for, 32: 686 
evaluation of, by doughnut frying test, 30: 
43 


expeller extraction of, 30:474 
extraction 
extraction of 36:81, 36: 
fluorescence of, 2381 
fractionation of, 35 :388 
gas-liquid chromatography of, 36:549 
gzlyceride composition of, 35:388 
giyceride structure of, 38: (5) 12 
gravimetric determination of, 32:124 
handling and storage of, 255 
hydraulic pressing of, 30:474 
hydrogenation of, 30:474, 33:488 
infrared spectrophotometry of, 33:1 
isomerization of, 38: (5) 12 
methanolysis of, 35:41 
overheated, toxicity of, 
fractionation of, 38: 
oxidative stability of, 
ozonization of, 39:496 
polymerization of, 36:424, 38: (5) 12 
pressure centrifugal refining of, 32:121 
processing of, 30:474 
production of, in France, 36: 411 
reaction with maleic esters, 739 
refining and bleaching of, 
refining of, 33:473, 36:277, 
refining procedures used on, 30:474 
relation to gossypol and nitrogen in cot- 
tonseed, 33:282 
research on, 38: (5); 12 
sampling of, 32:575 
seed, composition of, 36:304 
soap determination in, 35:680 
solubilities of, in 2-propanol, 34:401 
solubility of, in ethanol, 36:77 
solubility of monoglycerides in, 32:489 
solvent extraction of, 30:474 
spectrophotometric analysis of, 32:153 
stability of carotenoids in, 34:314 
stability test for vitamin A in, 32:197 
sulfation of, 33:568 
sulfonation of, 33 :568 
surface phenomena of, 32:23 
thermal-diffusion fractionation of, 34:603 
thermally oxidized, nutritive value of, 33: 
433 
unsaturated, de erivatives from, 36:600 
winterizing, 30: 
yellow colors for, 
Oils and fats, supply and consumption of, 
1952, 30:358 
Oilseeds, handling of, 33:453 
preparation of, for extraction, 33:457 
pressing of, 33:462 
shipping of, 33:453 
storage of, 33:453 
Oil yield, effect of seed storage on, 33:453 
Oiticica oil, shromatography of, 37:383 
determinution of unsaturation in, 32:235 
fluorescence of, 32:38 
infrared spectra of, 30:376 
polymerization of, 32:94 
Samal polymerization of, 34:466 
U.S. production of, 31:495 
Okra seed, effect of rancidity on viability of, 
35:176 
Olacaceae seed oil, composition of, 37:440 
Olea europaea oil, chromatography of, 37:385 
Oleate, ary!, reaction of, with hydrogen bro- 
mide, 35:393 
assimilation of, 34:505 
butyl, epoxidation of, 37:559 
effect of, on rat fecal ‘totdioe, 35:156 
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-~— lead, micelles of, in hydrocarbons, 35: 
37 

Oleate, methyl, autoxidation of, 38:134, 39: 
465 


chromatography of, 36:549, 39:511 

effect of, on fat stability, 35:597 

epoxidation of, 35 :355 

hydrogenation of, 37:435, 39:14 

hydroxylation of, 35:205 

infrared spectrum of, 35:350, 422 

isomerization during hydrogenation of, 
72267 

mass spectrum of, 38 :660 

nuclear spin resonance spectrum of, 
37 :676 

nutritive value of, 35:156 

oxidation of, 37:635 

ozonization of, 39:496 

ozonolysis of, 36:457, 39:414 

ozone value of, 38:279 

proton resonance spectrum of, 38:664 

reaction of permanganate with, 35:230 

raction of, with hydrogen bromide, 35: 
393 

reaction of, with N-bromosuccinimide, 
36 :226 

stability of tocopherol in, 34:513 

thermal oxidation of, 36:244 

Oleate esters, autoxidation products from, 38: 
371 


Oleate hydroperoxide, methyl, infrared spec- 
trum of, 35:422 
thermal decomposition of, °35:422 
Oleate ozonide, methyl, infrared spectrum of, 
35:422 
Oleate peroxide, methyl, toxicity of, 35:707 
Olefins, detergents from, 32:418 
gas-liquid chromatography of, 36:20 
- oxidation of, with permanganate, 35:675 
——— sulfonation of, 32:418 
Oleic acid, addition of formic acid to, 31:1 
amide-ester plasticizers from, 32:354 
~~amine salts of, 36:616 
autoxidation of, 32:700, 33:109, 34:333 
autoxidation-hydrogenation of, 32:221 
baking tests with, 32 :609 
~~ chick edema factor in, 38:418 
-chlorination of, 32:520 
chromatography of, 34:377 
crystallization of, 32:646 
determining unsaturation of, 32:351 
dilatometric properties of, 30:592 
2,4-dinitrobenzenesulfenyl chloride deriva- 
tives, 30:614 
—— effect of, on fat stability, 35:597 
- effect of radiation on oxidation of, 33: 
152 
effect on essential fatty acid metabolism, 
38:297 
esterification of, 37:281 
ethenoxylation of, 34:39 
-ethylene oxide reaction with, 36:34 
fungicidal activity of, 36:234 
- glycidyl ester of, 38:194 
in metal soaps, 31:204 
infrared extinction coefficient of, 33:98 
infrared spectrum of, 34:107, 36:620 
isomerization of, by ionizing radiation, 


isomerization during hydrogenation of, 32: 
400 
——methanolysis of, 34:165 
~~ oxidation of, 37:403 
oxidation of, in acetic acid, 31:93 
with permanganate, 35:675 
oxidation products from, 34:411 
oxidative analysis of, 35:71 
paper chromatography of, 32:132 
partition coefficient of, 32:652 
periodate-permanganate reaction with, 33: 
126 
preparation of, 36:308, 37:300 
preparation and properties of, by selec- 
tive reduction, 30:40 
preparation of hydroxystearic acid from, 


phenyl derivatives of, 39:132 
reaction of, aryl thiols with, 39:290 
m-cresol with, 39:290 
methyl! glucoside with, 36:553 
phenol with, 36 :656 
phenyl! ethers with, 36:656 
reaction of, with PCls, 34:107 
with butyl alcohol, 34:57 
reaction with carbon monoxide, 37:661 
solubility of, 32:357, 646, 34:151 
solubility of, in sulfur dioxide, 36:145 
spectrophotometry of, 32:153 
sulfation of, 33:568 
sulfonation of, 33:383 
Oleic acid derivatives, antimicrobial activity 
of, 38:321 
Oleic anhydride, preparation and properties of, 
31:152 


Oleodipalmitin, cocoa butter-like properties of, 
35:194 
- effect of heat on, 39:9 
melting behavior of, 35:418 
melting dilation of, 32:633 
— preparation of, 35:194 
Oleodistearin, cocoa butier-like properties of, 
3 4 


crystallization of, 35:388 
dilatometric behavior of, 37:638 
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melting behavior of, 35:418 
melting dilation of, 32:633 
melting point of, 37:638 
preparation of, 35:194 
1-Oleodistearin, crystal behavior of, 38:681 
synthesis of, 38:681 
Oleomorpholine, properties of, 35:99 
Oleo oil, determining carbony! index of, 32: 
341 
odor and flavor of, 32:547 
Oleopalmitostearin, cocoa butter-like proper- 
ties of, 35:194 
dilatometric behavior of, 37:638 
melting behavior of, 35:418 
melting point of, 37:638 
preparation of, 35:194 
Oleoresinous varnishes, epoxy resins in, 32: 
29 
Oleoy! chloride, infrared spectrum of, 34:107 
preparation of, 34:107 
properties of, 31:151 
Oleum, handling and storage of, 33:551 
Oleyl alcohol, chlorination of, 32:148 
determination of, 36:300 
ethenoxylation of, 34:39 
—~reaction with carbon monoxide, 37:661 
~~ solubility of, in acetone, 35:366 
sulfation of, 31:444 
vinylation of, 33:399 
Oleyl a a ethylene oxide adduct, analysis 
277 
Oleyl dipaimitin, thermal! oxidation of, 39:118, 
39:159 
2-Oleyl distearin, phase behavior in binary sys- 
tems, 32:49 
Oleyl sulfate, deterwency of, 36:241 
sodium, surface properties and detergency 
of, 32:148 
Oleyl vinyl ether, polymer from, 33:399 
preparation of, 38:241 
Oleylamine-ethylene oxide adduct, analysis of, 
32:77 
Olive oil, chromatographic analysis of, 32:132 
chromatography of, 37:383, 38:88 
cocoa butter substitute from, 35:194 
composition of, 33:521, 34:563, 35:89, 36: 
181, 549, 37:127, 440 
confectionery fat from, 38:461, 466 
crystallization of esters from, 32:646 
determining unsaturation of, 32:351 
dietary, effect of, on rat lipides, 35:203 
2,4-dinitrobenzenesulfeny! chloride deriva- 
tives, 30:614 
effect of irradiation on, 33:237 
effect of, on serum cholesterol level, 34:563 
effect of thermal oxidation on, 34:594 
emulsions for intravenous feeding from, 
32 :365 
emulsion of, stabilized by protein, 37: 


5 2 
gas chromatogram of, 37:589 
gliyceride composition of, 30:326 
giyceride structure of, 38:685 
hydrolysis of, by erry lipase, 34:66 
lipase hydrolysis of, 36: 664 
melting curves of, 35 
oleic acid from, 37 
ozone value of, 38:279 
reaction of, with N-bromosuccinimide, 36: 
226 
solubility in aqueous ethanol, 33:389 
solubility of, in 2-propanol, 34:401 
solubility of pyridoxine esters in, 33:116 
specific refraction of, 35:163 
stability of, 35:597 
surface phenomena of, 32:23 
technology of, 36:427 
thermal-diffusion fractionation of, 34: 
603 
triterpenoid acids in, 38:485 
trans-9,10-epoxystearic ac id in, 38:489 
unsaponifiables in, 37:564 
used in global spread, 302609 
Olives, refractometric method of detn. of oil 
in, 30:339 
Oliver-Kellogg continuous filter, 30:575 
Onagraceae seed oil, composition of, 37:440 
Ongokea oil, composition of, 35:361 
Onion seed, effect of rancidity on viability of, 
35:176 
Onograceae seed oils, composition of, 39:382 
Ontario Research Foundation, research by, 36: 
420 
Optical bleaches, properties of, 35:558 
Optical brighteners, in detergents, analysis for, 
34:199 
Orange OT, solubilization of, 30:15 
Ore flotation, surfactants for, 34:203 
Oregon State College, fat and oi! training at, 
30:313 
Organoleptic evaluation of fats by doughnut 
frying, 30:43 
Orujo oil, triterpenoid acids in, 38:485 
trans-9 :10-epoxystearic acid in, 38:489 
Orvus WA, effect of silicates on solutions of, 
30:193 
Osage orange, antioxidant from, 30:156, 33:80 
Osage orange seed oil, composition of, 37:440 
Osajin, antioxidant properties of, 33:80 
as antioxidant, 30:156 
Ouricuri palm oil, properties of, 32:405 


Ouricuri wax, composition of, 30:291, 37:359 
hydrocarbons of, 30:126 


phases changes in, 34:388 
properties of, 30:309 
refractive index of, 32:709 
Ovaries, polyunsaturated acids in, 30:600 
Oven test for stability, review of, 32:605 
Ox depot fat, glyceride composition of, 30:326, 
Ox-eye Fe seed, oil from, 37:254 
Ox fat, constituents of, 34:129 
glyceride structure of, 38:685 
methanolysis of, 33:129 
Oxidation. See also Antioxidants. 
accelerated test for, in iron tubes, 30:602 
bleaching by, 32:587 
catalysis by copper-protein, 32:252 
countercurrent distribution in study of, 
32 :652 
determination of, 32:341, 34:606 
determining glyceride composition by, 32: 
678 
effect of high energy radiation on, 33:152 
effect of, on countercurrent distribution of 
monoglycerides, 32:191, 194 
effect of, on nutritive value of oil, 38:47 
effect on nutritive value of fat, 36:611 
effect of, on nutritive value of fats, 37: 
607 
effect of pressure on, 37:635 
enzymatic, of sodium linoleate, 32:505 
estimating degree of (erratum), 36:400 
infrared spectra in study of, 33:1 
mechanism of, 36:648 
of dried milk products, determination of, 
2:13 


of drying oils, 32:210 

of ethyl linoleate, 30:251 

of ethy! linolenate, 30:317 

of fatty acid esters, under ultraviolet, 32: 
33 

of eo effect of heme compounds on, 
38: 

of linoleate, 30:61 

of unsaturated acids, 37:403 

polarographic study of, 32:27 

polymers formed during, of ethy! lino- 
leate, 30:403 

spectrophotometric study of, 32:616 

structure of products from, 38:648 

thermal, of corn oil, 36:371 
of methy! esters, 36:244 

thiobarbituric acid in determination of, 
2:13, 33 

tracer techniques in studying, 30:27 

use of thiobarbituric acid as measure of, 
31:603 

viscosity changes by, 33:163 

Oxidative polymerization of drying oils, 32: 


Oxidation 392163 
Oxidative rancidity, determination of, 39:34 
Oxidative stability, determination of, 33:330 
7226 
Oxidized acid, determination of with liquid- 
liquid extractor, 31:334 
Oxidized fats, carbony! value of, 38:689 
determination of tocopherol in, 35:600 
tocopherol in, 34:544 
Oxidized oils, nutritive value of, 33:433 
Oxirane oxygen, determination of, 33:221 
specific, definition of, 36:343 
Oxo-octadecenoic acid, as prooxidant, 39:28 
Oxostearic acid, infrared spectrum of, 39:217 
Oxygen, reaction of esters with, 32:700 
Oxygen absorption, determination of, 33:56 
Oxygen bomb method, 39 :226 
stability testing by, 35:581 
Ozocerite wax, refractive index of, 32:709 
Ozone, decolorization of tall oil esters with, 
31: 


determination of oil unsaturation with, 
38: 
Ozenisation, analysis by, 34:336 
Ozonolysis, reductive, method of, 39:4 
structural analysis by, 36:457 
structure determination by, 38:636 


P 


Packaging, of edible fats, 33: 
of margarine, 33 :506 
Painted spurge seed, oi! from, 37:48 
Paints, exterior, use of “‘Hysoy"™ in, 32 :300 
in the prevention of corrosion, 30:571 
isano oil for, 35 :361 
modified drying oils in, 32 :210 
surfactants for, 34:203 
Palladium, aromatization of linoleates by, 33 
hydrogenation with, 37:11, 130, 473 
isomerization of linoleates with, 34:15 
Palladium catalyst for hydrogenation, 35:47 
39 
hydrogenation of soybean oil with, 33:141 
Palm fiber oil, new source of carotene, 30 :586 
Palm kernel oil, chromatography of, 38 :628 
composition of, 34:175, 36:181 
glyceride structure of, 31:85 
melting curves of, 35 :457 
refining of, 37:4 
specific refraction of, 35:163 
Palm kernel and cottonseed oils, consistency of 
mixtures of, 33 :309 
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Palm oil, antioxidants oom wh 158 
earbonyls from, 38 
change during use in "heed dip tinning, Hy &3 
composition of, 32:492, 34:563, 36:181 
effect of, on serum cholesterol level, 34: 563 
elyceride composition of, 30:326, 31:266; 
31: 322678, 36:664 
xlyceride structure of, 31:85, 38:685 
lipase hydrolysis of, 36 :664 
melting curve of, 35 :344, 457 
production and properties of, 32 :405 
solubility in aqueous ethanol, 33 :389 
solubility of, in 2-propanol, 34:401 
thermal-diffusion fractionation of, 34 :603 
). S. production of, 31:495 
N-Palmintoylaminomethane sulfonates, 35 :171 
Palmitate, amine salts, crystallization of, 39: 
444 
cyclohexylamine, freezing point of, 35:688 
ethyl, pyrolysis of, 33 :31 
Palmitate, chrowatonraphy of, 36:549, 
39:51 


tritium labelling of, 36 :212 

morpholine, freezing point of, 35 :688 
Palmitate soaps, micelles of, 32 :446 
Palmitic acid, acetamide in purification of, 34: 


5 
amine salts of, 36:616 
amine systems, freezing points of, 36 :102 
chromatography of, 34:377 
ethenoxylation of, 34:39 
infrared extinction coefficient of, 33 :98 
partition coefficient of, 32 :652 
preparation of, 35 :477 
reaction of methy! glucoside with, 
reaction with glycidy! palmitate, 
solubility of, 32:357, 646, 34: isl 
solubility of, in sulfur dioxide, 36 :145 
thiol esters of, 35:192 
urea complex with, 31:16 
Palmitic anhydride, preparation and properties 
of, 31:152 
preparation of, 35:416 
Palmitodistearin, melting dilation of, 
Palmitoleic acid, chromatography of, 34 
Palmitoleostearin, melting behavior of, 
Palmitolinoleic acid, chromatography o if, “34 377 
Palmitolinolenic acid, chromatography « if, 34: 


2-Palmito-oleostearin, crystal behavior of 38: 
681 
synthesis of, 38 :681 
Palmitoy! chloride, properties of, 31:152 
1-Palmitoy! diacetin, properties of, 31:1.5 
Palmity! alcohol, solubility of, in acetone, 35: 
166 
Paloverde seed oil, composition of, 37 :440 
Pancreas, polyunsaturated acids in, 30 :600 
Panning and pressing fatty acids, 31-544 
Pantothenic acid in soybeans, 35 :364 
Papaver rhoeas oil, composition of, 36:304 
Papaveraceae seed oil, composition of, 37 :440 
Paper, analysis of BHA in, 31:424 
chromatography on, 38 :565, 582 
surfactants for, 34 :203 
Paper chromategraphy. analysis of acids by, 32: 


of lipides, uM 
of marine oil, 
review of, 32 :638 
Paraffin, antioxidants for, 32:158 
hardness of, 35 
vapor pressure of stearic acid in, 35:479 
Paraffin wax, refractive index of, 32 :709 
Paraguay, Mbocaya palm oil production in, 32: 
405 
Parasol-tree seed oil, composition of, 37-440 
Parathyroid, polyunsaturated acids in, 30-600 
Parenteral nutrition, fat emulsions for, 32:25 
Parietales seed oil, composition of, 37 :440 
Parsley seed oil, petroselinic acid from, 37:490 
petroselinic derivatives from, 39 :347 
preparation of petroselinic acid from, 30 
Parsnip seed oil, composition of, 37.440 
Partition chromatography, review of, 32 638 
Pastry, antioxidant for, 33 :527 
phenolic antioxidants for, 
stability of, 35:581 
Peach extracts, synthetic, analysis of, 34:356 
Peanut, lipoxidase activity of, 34:529 
phytogwlycolipide from, 35 :335 
Peanut butter, centrifugation 
detn. of moisture in, 30 :335 
fatty acid contents of, 31:135 
Peanut fatty acids, fractionation of, 3% :192 
Pearut meal, determining pigments in, 32:712 
estimation of, in premix for bread flour, 
32 :712 
preparation of protein from, 30:88 
Peanut oil, acetic anhydride refining of, 33 :440 
acetylated, 31 :377 
antioxidants for, 32:158, 35:448, 39: 
bleaching of mixtures with sesame oil, 30. 
447 
carbonyls from, 3 
comypx sition of, 
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32 :386 


34:5638, 36:181, 


consumption of, 
deodorization- polymerization of, 30:213 
determining carbonyl! index of, 32 :341 
determining oxidation of, 34 :606 
determining unsaturation of, 32: 
effect of heat on stability of, 35 
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effect of, on serum cholesterol level, 34:563 
extraction of, 36:66, 81, 296 

factors affecting stability of, 30 2298 

gas chromatogram of, 37 :589 

giyceride composition of, 30:326, 32:678 
glyceride types in, 37:18 

glycerolysis of, 32:478, 37:483 
hydrogenated, melting curve for, 35 :344 
hydrogenation of, 39 :301 

hydrolysis during deodorization of, 36 :143 
melting curves of, 35 :457 

methanolysis of 34 :165 

properties of acetylated, 30 :320 

reaction of, with N-bromosuccinimide, 36: 


refining of, 34 :293 

refining of, with alumina, 39 :165 

solubility of hydrogenated peanut oi! in, 
113 

solubility of, in ethanol, 32 :420 

solubility of, in ethanol mixtures. 36 :77 

solubility of, in 2-propanol, 34::.41 


solvent winterization of, in acetone-hexane, 


31 :268 
specific _of, 35 :163 
stability of, 7 
stabilization ‘ot, 34: 459 
surface phenomena of, 32:23 
thermal! diffusion fractionation of, 34 :603 
thermal! polymers from, 34:351 
U. S. production of, 31 :495 
used in global spread, 30:609 
vapor pressure of stearic acid in, 35 :479 
vaporization of stearic acid from, 35:472 
Peanut presscake, extraction of, 35:199 
Peanut protein, preparation of, with calcium 
hydroxide, 30:88 
Peanuts, analysis of 16 varieties of, 30:298 
effect of storage moisture on, 38:516 
composition of, 38:51 
defatting of, 39:47: 
determining moisture ¢ 
filtration-extraction of, 32 :361, 
oil content of, 33 :650 
processing of, 36 :66 
raw, fatty acid contents of, 31 :135 
roasted, fatty acid contents of, 31:135 
tocophero! contents of, 30 :298 
Peanut seeds, composition of, 38:4 
Peanut stearines, use of, in fluid shortening, 35: 
on 


8 :190 


Peas, creen, lipides of, 34:509 
lipoxidase activity of, 34:529 

Peat wax, analysis of, 34 
composition of, 
fractionation of, 39: 
hydroxy acids in, 38 :233 

Pecan oil, composition of, 39 :176 
preparation of oleic acid from 30 :592 
properties of acetylated, 30 :320 
surface phenomena of, 3 23 

Pelargonic acids, bactericidal ac tivity of, 31 :228 
detergency of polyethenoxy esters, 31:20 
alycidy! ester of, 38:194 
ozonolysis of, 36 :457 
phenol coefficient of, 31:103 

ration of, 35 S75 

ulfonation of, 37:6 

Pencil flower seed oil, of, 37 :440 

Penetration, determination of, 32 :595 

Penetrometers, cone, hardness measurements 

with, 36 :345 
Pengamia giebeta oil, glyceride composition of, 
30 


Pennayivania State College, fat and oil training 
at, 30:313 
Penstemon murraya oil, composition of, 36 :504 
Penstemon seed oil, composition of, 37 :440 
Penstemon spectabilis oil, composition of, 36: 
304 
Pentaerythritol, drying oils from, 36 :496 
Pentaerythritol tetralinolenate, yellowing of 
films from, 38 :22 
-Pentadecane, surface tension of, 33 :95 
Pentadecanoic acid, chromatography of, 34:377 
Pentadecy! thiol esters, 35 :192 
1.4-Pentadiene, polymerization of, 32:454 
Pentadienes, synthesis and properties of, 32:454 
Pentaenoic acid, spectrophotometry of, 32:153 
Pentaerythritol, esterification with, 31:545 
esters of linseed fatty acids, 31 :306 
resin acid reaction with, 35 :692 
Pentaerythritol tetrastearate, preparation of, 
35:416 
Pentandediol, tetrahydrophthalic polyester of, 
34:57 
Pentylamines, identification of, 37:152 
Peony seed oil, composition of, 37:440 
Peracetic acid, epoxidation with, 34:57 
epoxidation of oils with, 36-623 
infrared spectrum of, 35 :422 
Perborate, sodium, handling and storage of, 33 
1 


Perch, ocean, oil composition of, 39 :292 
Perchioric acid, analysis for monoglycerides 
with, 32:194 
Perchloroethylene, detn. of water in, with Kar! 
Fischer reagent, 30:594 
Peregal 0, identification of, 31:579 
Performance testing, review of, 32 :609 
Perfume, for detergents, 33 :551 
Perilla frutescens seed, oi! from, 37 48 
Perilla . composition of, 36:47 
epoxy resins from, 36 :283 
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Periodate-permanganate, fatty acid analysis 
with, 35:71 

Periodate-permanganate 
unsaturation with, 33: 

Periodic acid, determining aad numbers 
with, 32 :675 

purification of 2-monoglycerides with, 32: 

194 


Perlauric acid, epoxidation with, 34:134 
Permanganate, determining saturated glycerides 
with, 32 :678 
slyceride analysis with, 37 :: 
oxidation of fats with, 35 :23 
oxidation of olefins with, 35 :675 
structure determination with, 387636 
Permanganate-periodate, fatty acid analysis 
with, 35:71 
Peroxides, linoleate oxidation with, 36:8 
Peroxidation, method for, 35 :205 
of tissue lipids, 38 :5 
Peroxide decomposition, 31:52! 
Peroxide number, specific, definition of, 36: 
bis (hydroxycyclohexyl) Peroxide, 33 :109 
bis (hydroxyhepty!) Peroxide, 33 :109 
bis-(a-hydroxyhepty!) Peroxide, infrared spec- 
trum of, 35 :422 
bis( hydroxymethyl!) Peroxide, 33 :109 
Peroxides, destruction of tocopherol by, 34:544 
effect of antioxidants on thermal! decompo- 
sition of, 31 :281 
effect of, on determination of tocopherol, 
35 
effect on oxidation of methy! oleate, 32:79 
fatty, review of, 39 :480 
formation mechanism, 31 :523 
from autoxidized methy! oleate, 32 :135 
polarography of, 32:271 
nutritional effect of, 38:301 
preparation of concentrates of, 30:17 
silicic acid adsorption of, 34:544 
toxicity of, 35 :707 
Peroxide value, determination of, 32:605, 36: 
‘77 


flavor score and, 32 :596 
Pesticides, surfactants for, 34 :203 
toxicity of, for livestock, 39/3) :9 
Petroleum, surfactants in production of, 34-209 
Petroleum products, surfactants for, 34 :203 
syndets for, 35:575 
Petroleum sulfonate, calcium, in n-decane, 35: 
110 


Petroselaidic acid, dilatometric properties of, 
30 :592 
preparation of, 30:5 
solubility of, 32 :357 
Petroselinate, methy!, reaction of, with N-bro- 
mosuccinimide, 36 :226 
acid, dilatometric 


properties of, 30: 


alice menous derivatives of, 39 :347 
cnzonization of, 39:411 
preparation of, 30:592, 37:490 
solubility of, 32 :357 
Petroselinic acid derivatives, antimicrobial ac- 
tivity of, 38 :321 
pH control in processing, 32 :4662 
Pheasant fat, constituents of, 34:129 
glyceride structure of, 38 :685 
Phenol, condensation of, with ketones, 37 2646 
reaction of oleic acid with, 36 :656 
Phenol separation of oils, 30 :497 
Phenolic aminosulfonates, synthesis of, 38 :212 
use as surfactants of, 38 :212 
Phenolic antioxidants, activity of, in lard, 34: 


for carotene, 32 :64 
for edible fats, 32 :386 

Phenols, antioxidant activities of, 34:404 
esterification of fatty acids with, 32 170 
reaction of oleic acid with, 39: 

Pheny! ethers, reaction of oleic ac ‘a w with, 36: 


656, 39:132 
Phenylenediamine-palmitic acid, freezing points 
of, 36:102 


Phenylmercuric propionate, use of, in fabric 
softener, 37 :248 
Phenylstearic acid, ethenoxylation of, 34: 
sulfonation of, 37:679 
Phioroglucinol, antioxidant activity of in lard, 
81 
Phosphate builders, effect on adsorption of de- 
terwents, 33 :614 
Phosphates, as builders for detergents, 35: 
effect on foaming of cety! sulfates, 32 :126 
effect on soil redeposition, 32 :200 
in detergents, analysis for, 34:199 
soil removal with, 32 :138 


Phosphatides, adrenal, crystallization of esters 

from, 32 :646 

antioxidant properties of wheat germ, 31: 
169 

chromatography of, 38 :544, 565, 582 

cottonseed, recovery of, 32 :564 
use in meal, 32:564 

effect on soybean oi! quality, 33 :619 

effect on winterizing of cottonseed oil, 32 
497 

emulsification by, 33 :364 

extraction of, 38 :534 

flaxseed, composition of, 39 :107 

from soybean oil gum, 32 :121 

hydrolysis of, 35 :681 

in edible spreads, 32:9 
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infrared spectra of, 32 :624 
methanolysis of, 37 :447 


oxygen uptake by emulsions containing 32: 


528 
plant, phytoglycolipide from, 35 :535 
soybean, brown substances in, 32 :169 
composition of, 37:217 
countercurrent distribution of, 32:652 
thin-layer chromatography of, 38 :708 
use of, in oil-in-water emulsions, 35 :435 
Phosphatidylethanolamine, chromatography of, 
7535, 38:14 
Phosphatids! serine, chromatography of, 38:14 
Phospholipids, chromatography of, 38 :229 
Phospholipides, chromatography of, 33 :535 
infrared spectrophotometry of 33:1 
micro-determination of, 36 :294 
role of, in glycerine metabolism, 34:570 
serum, effect of dietary fat on, 34 :563 
Phosphonates, of fatty acids, 39 :448 
Phosphoric acid, antioxidant activity in, 31:321 
reactions of, in autoxidation of fats, 31: 


22% 5 
stabilization of soybean oil with, 31:9 
Phosphoric anhydride, titrimetric determination 
of, 31:192 
Phosphorus, determination of, in fats, 31:124 
Phosphorus content, as criterion of soybean oi! 
quality, 33 :619 
Phosphorus pentachloride, reaction of oleic acid 
with, 34:107 
Photometric method, determining color by, 32: 
587 
Photomicrography, review of, 32 :659 
Phthalic acid, reaction of, with oils, 37 :366 
Phthalic anhydride, curing of epoxy resins with, 
:283 


epoxy resins from, 37:81 
of 9,10-dihydroxystearic acid 
with, 37 
Phthaloyigiyeylaminoethanol, preparation of, 


glyceride structure of, 31:85 
Phytic acid, as metal inactivator, 30 :143 
stabilization of soybean oil with, 31:9 
Phytoglycolipide, from plant seeds, 35 :335 
Phytosterols, effect of, on cholesterol oxida- 
tion, 38 :238 
in cottonseed oi] soapstock, 31 :298 
Piazi seed oil, composition of, 38 :452 
Picoline-palmitic acid, freezing points of, 36: 
102 
Pie crust, behavior of antioxidants in, 31:108 
Pig fat, constituents of, 34:129 
glyceride types in, 37:18 
glyceride structure of, 38 :685 
triglycerides in, 32 :678 
Pigeon fat, glyceride structure of, 38 :685 
Pigments, countercurrent distribution of, 32: 
652 
in cottonseed oil, 31 :420 
in cottonseed oil soapstock, 31 :298 
Pilchard oil, fungicides from, 36:234 
isolation of polyunsaturates from, 39 :517 
production and properties of, 31 :503 
African, composition of, 32:16 
Pinacyanole test, 34:100 
Pine oleoresin, alkyd resins from, 37 :571 
modification of, 37 :571 
Pine seeds, _ of rancidity on viability of, 
35: 
Pinitol mB + a linseed fatty acids, 31:306 
Pinon nut oil, 31 :142 
Pisum sativum, lipides of, 34 :509 
Pituitary, polyunsaturated acids in, 30 :600 
Plankton, polyunsaturated fatty acids in, 36: 
104 
P’ant growth, effect of surfactants on, 34 :215 
Plasma lipides, nature of, 35 :602 
Plastic fats, composition of, 33 :512 
letermining consistency of, 32 :593 
lilatometric method for, 31:98 
dilatometry of, 32 :633 
glycerides in, 32 :667 
microscopic study of, 32 :659 
monoglycerides in, 32 :489 
solids content of, 32 :706 
Plastic properties of fats, 30 :526 
Plastic spreads, centrifugation of, 32:73 
Plastics, soil removal from, 38 :244 
stabilizer for, 35 :469 
surfactants for, 34 :203 
Plasticity, definition of, 33 :512 
Plasticization, review of, 37 :512 
Plasticizers, acetoglycerides as, 30:269 
eleostearate derivatives as, 32 :533 
epoxy fatty acid esters as, 33 :391 
ester-amides as, 32 :354 
for nitrile rubber, 38 :107 
for polyvinyl! acetate, 34:9 
for polyvinyl chloride, 31 :574 
from carboxystearic acid, 38 :527 
from eleostearates, 33:410, 3 
from jojoba oil, 37 :387 
from ricinoleates, 36 :635 
from safflower oil, 38:117 
from soapstock, 32 :551 
from tung oil, 37 :307 


production statistics for, 31:574 
Plasticizing, of fats, 30:526 
of shortenings, 30:474 
Platinum catalyst, of linoleic es- 
ters with, 33: 
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hydrogenation with, 33 :347 
Plodding of soap, laboratory study of, 31 :232 
Podbielniak centrifugal contactor, for soap, 34: 
103 
Podocarpaceae seed oil, composition of, 37 :440 
Podocarpus seed oil, composition of, 37 :440 
Polarographic detn. of peroxides, 30 :420 
Polarography, study of oxidation by. 32 =: 
Polemoniales seed oil, composition of, 3 
Polemonium caeruleum oil, composition of, 36: 
304 
Pollack oil, of acids with 
31: 
Polyaliyl as coating vehicles, 


ecienticone seed oils, composition of, 39 :382 
Polyamides, preparation and uses of, 31 :568 
viscosities of alkyd resins containing, 33: 
163 
Polycondensation, viscosity changes during, 33: 


6: 
Polyesters, uses of, 31: 
viscosities of, 33: 
Polyester coatings, es aa fatty materials in, 
31 :597 
Polyester resins, dimer acids in, 39 :534 
from 9,10-dihydroxystearic acid, 37 :475 
Polyethenoic acids, isolation of, 32 :646 
Polyethenoxy aliphatic ethers, comparative de- 
tergency of, 31:419 
Polyethenoxy alkanoates, as detergents, 31 :20 
Polyethenoxy ds ethers, fractionation of, 
33 :2 


Teenie ozonide, preparation of, 
103 
Polyethenoxy sitosterols, deterwency of, 31: 
Polyethenoxy tallates, as 30:27 
decolorization of, 31: 
detergency of, 31 392 
Polyethenoxy tallate ozonides, bactericida! activ- 
ity of, 31:103 
Polyethylene glycol derivatives, determination 
in detergents, 32:58 
Polyethylene glycol esters, analysis of, 34:342 
chromatography of, 37:396 
Polyethylene glycol monolaurate, effect on 
sucrose monoester properties, 35:127 
Polyethylene glycol stearate, emulsification by, 
33 :364 


Polyethenoxy 
31: 


Polyglycerol oleic ester, emulsification by, 33: 
364 
Polymeric fats, determination of, 38:130 
Polymerization, autoxidative, mechanism of, 
36 :507 
catalytic, of oils and esters, 32:16 
during heat bodying of linseed oil, 31:208 
infrared spectra in study of, 32:624 
in presence of diluent, 312327 
mechanisms, 31:529 
of linseed oil, 31:327 
of modified drying oils, 32 :208 
of 1,4-pentadiene, 32:454 
of soybean oil, 31:324 
oxidative, of drying oils, 32:207 
thermal, catalysts and inhibitors for, 32: 
of eleostearates, 32:469 
of triglycerides, 32:16 
viscosity changes by, 33:163 
Polymerized fats, biological effects of, 33:620 
composition of, 34:466 
molecular weight of, 33:312 
nutritive value of, 34:421 
viscous behavior of, 35: 
Polymers, in oils, 393479 
Polymorphism, of diacetin fats, 31:196 
of triglycerides, 32:49 
review of, 36:407 
x-rays in study of, 32:612 
Polyols, determination of glycerol in, 35:17 
drying oils from, 36:496 
Polyoxyethylene alcohols, solubility of, 33: 
Polyoxyethylene amides, solubility of, 
Polyoxyethylene amines, solubility of, 33:364 
Polyoxyethylene derivatives of sucrose diesters, 
37 :468 
Polyoxyethylene detergents, 35: 
ey emulsifiers for cottonseed oil, 
2265 


Polyoxyethylene glycol monoesters, solubility 
2364 
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Polyoxyethylene methyl glucoside fatty esters, 
Polyoxyethylene sorbitan esters, solubility of, 
2364 
Polyphosphates, as builders, 37:119 
sequestration by 39: 
Polystyrene sulfonic acid epoxidation 
with, 35:355 
Polyunsaturated acids, alkali isomerization and 
spectrophotometry of, 32:153 
-determination of, 33:305, 521 
semi-micro determination of, 33:287 
Polyunsaturated ae 4 acids, alkali isomeriza- 
tion of, 35: 
biogenesis of, in "fish, 37:438 
Polyurethane foams, dimer acids in, 39:534 
Polyurethanes, review of, 39:502 
Polyvinyl! acetate, plasticizers for, 34:9 
Polyvinyl alcohol, drying oils from, 36:496 
Polyvinyl! alcohol esters, technology of, 39:450 
Polyvinyl! chloride, compatibilities of esters 
with, 34:136 


plasticizers for, 31:574, 38:117 
Polyvinyl esters, production by ester inter- 
change, 32:185, 350 
Polyvinyl resins, plasticizers for, 32:354 
Pomegranate seed oil, composition of, 37:440 
infrared curve for, 30:97 
Pomfret oils, composition of, 32:492 
Pomiferin, antioxidant of, 33:80 
as antioxidant, 30:15 
Pongamol, isolation of, 331197 
Poonga oil tree seed oil, composition of, 37:440 
Poppy seed oil, composition of, 37:440 
Porcelain, soil removal from, 38:244 
Pork fat, antioxidants for, 35:448 
carbonyls from, 38:371 
composition of, 39:178 
differential cooling curve of, 38:399 
glycerides in, 36:97 
lipase hydrolysis of, 36:664 
rendering of, 36:319 
Pork liver, fatty acids from, 36:443 
Potash soaps, lather quickness of, 34:53 
Potassium hydroxide, reagents for isomerizing 
acids, 32:153 
Potassium laurate, solubilization of dyes with, 
715 


Potassium permanganate, structural analysis 
with, 34:336 
Potassium phosphates, titrimetric determination 
of, 31:192 
Potassium soaps, analysis of, 33:225 
properties of dilute solutions of, 30:74 
Potassium sulfoalkanoate, properties of, 34: 


100 
Potassium tert-butoxide, acid isomerization by, 


isomerization of acids with, 33:521 
Potato chip frying, fat changes during, 34:578 
effect of, on nutritive value of fat, 37:607 
effect of, on oi! composition, 35:271 
Potato | frying oils, effect of heat on, 34: 
51 


Potato a. antioxidant for, 33: 
determining stability of, 34: 127 
phenolic antioxidants for, 32:386 
stability of, 35:581 

Poultry, fats in feeds for, 37:510 

Poultry feeds, animal fats in, 31:49 
fat in, 31:56 
use of fats in, tnd 

Precoat filters, 30: 

Prepressing soybeans, 31:28 

Presses, oil, description of, 33:462 

Pressing, machinery for, 34:4 
tung oil production by, 32:282 

Pressure, measurement of, 30:544 

Primrose seed oil, composition of, 37:440 

Printing inks, drying oils for, 36:586 

Pristic cuspidatus liver fat, composition of, 


34:425 

Pristis cuspidatus liver oil, fatty acid composi- 
tion of, 31:332 

Process control, review of, 32:684 

Product analysis of variance in, 
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Propane, oi! refining with, 35:76 

Propane separation of oils, 30:497 

Propanol, detn. of water in, with Kar! Fischer 
reagent, 30:594 

2-Propanol, extraction § of 
30 =: 


cottonseed with 


solubility of oi] im, 34:401 
Propenoxylation, 36:34 
B-Propiolactone, reaction of eleostearates with, 
32 353 
Propionic acid, partition coefficient of, 32:652 
Poepeent anhydride, refining soybean oil with, 
440 
Propy!l eponystenrate, preparation of, 33:391 
Propyl esters, viscosities of, 33:163 
Propyl! gallate, antioxidant activity of, 32:86, 
35 :597 
in lard, 34:81 
determination of, 32:493 
effect on oxidation of methyl! linoleate 
hydroperoxides, 33:156 
effect of, on stability of shortening, 30: 
602 
formation of color in lard containing, 30: 
452 
lipoxidase inhibition by, 34:529 
stabilization of fats and oils with, 32:158 
of yellow grease by, 32: 
rate of destruction in cidising lard, 30: 


34 
use in feed fats, 31:538 
use in steam-rendering, 33:381 
use of in pie crusts, 31:108 
Propy! heptanoic acid, infrared spectrum of 
33:172 


Propy! hexanoic acids, infrared spectra of, 33: 
172 


v-Propyl oleate, sulfonation of, 33:383 

u-propyl linoleate, urea complex with, 31:1 

v-Propyl stearate, solubility of, 32:646 

Propylene dichloride, extraction of soybeans 
with, 30:81 

Propylene glycol, paper chromatography of, 
35:179 


Proiein, browning reaction of, with fats, 35: 
35 


castor seed, properties of, 32:553 


— 
| 


ic refraction of, 35:163 
thermal-diffusion fractionation 
in fluid shortening, 


on cholesterol metabolism, 
35 


Raphente, sativus seed oil, composition of, 38: 


sossypol tolerance 


constituents of, 34:129 


“carboxymethylatios 
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CC 14 ‘feeding, 39: 194 
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Protocatechuic acid, 


Pseudoeleostearic 


Punicaceae seed oil, composition of, 37: 


» of cottonseed meal for, 


Purdue University, fat and oi! training 
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Py rocatechuie a_ evaluation of systems for, 
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ammenium compounds, 
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Refractive index of fatty 


Quercetin-3-glucoglucoside from cottonseed, 35: 


Refrigeration system, 30:52 


f antioxidants during, 31: 


Reversed phase partition chromat 


Reversion flavor, of 
Rhamnaceae seed oil, 
Rhamnales seed oil, 


Raney nickel catalyst, 
47 Rhocadales seed oil, 


Ranunculaceae seed oil, 


. filtration-extraction of, 3 
Rice bran oil, as a source of 
physical properties of hexane 


recovery of, 31:451 

Rice oil, epoxidation of, 33:391 
refining of, 32:561 

Ricin, composition 
isolation of, 35: 
test for, 37:142 

Ricinelaidate, methyl, infrared spectrum of, 

36: 
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35:409 


methyl, preparation of, 36:115 
Ricinelaidic acid, infrared spectrum of, 36:115, 
450 
preparation of, 36:115 
R ¢ nelaidoyimorpholine, properties of, 35:99 
hicinelaidy! alcohol, infrared spectrum of, 36: 
450 
Ricinine, isolation of, 35:409 
Ricinoleates, cyanoethylation of, 36:659 
infrared spectra of, 36:659 
methyl, reaction with carbon monoxide, 
37 
nitrogen-containing, as plasticizers, 36: 
635 
tin, solubility of, 32: 
urethane foams ww 36: 149 
Ricinoleic acid, glycidy! ester of, 38:194 
in metal soaps, 31:204 
morpholides of, 35:99 
paper chromatography of, 32:132 
Ricinoleic acid derivatives, antimicrobial activ- 
ity of, 38:1 
Ricinoleoylmorpholine, properties of, 35:99 
Ricinoley! alcohol, vinylation of, 33:399 
Ricinus communis oil, chromatography of, 37: 
383 
Ricinus communis, proteins from, 38:405 
Ricinus communis proteins, antigenicity of 
38 
Rodent fat, lipase hydrolysis of, 36:664 
Rosaceae seed oil, composition of, 37:440 
Rose-of-Sharon seed oil, composition of, 37: 
440 
Rosin, disproportionated, chromatography of, 
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:32 


esterification of, 31: 
from tall oil, 36 i 
hardness of, 35:327 

in metal soaps, 31:204 
Rosin acids, determination of, 34:24 

polyallyl aleohol esters of fatty acids, 

30 :360 

Rubiaceae seed oil, composition of, 
Rubiales seed oil, composition of, 
Rudbeckia bicolor seed, oi! from, : 
Ruminant fat, origin of stearic acid in, 36:129 
Ruminants, hydrogenation of fats in, 33:155 
Russian thistle seed oil, composition of, 37:440 
Rutaceae seed oil, composition of, 37:440 
Rutin, in cottonseed, 36:392 
Ryegrass fat, constituents of, 34:129 
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Safety symposium, 34:112, 441, 36:52 
Safflower methyl! esters, polymerization of, 37: 
Safflower oil, alkyd resin from, 37:366, 39:17 
bleaching of, by radiation, 35:117 
composition of, 34:563, 36:181, 477, 37: 
127 
conjugated, Diels-Alder adducts from, 35: 
crystallization of acids 
determining dimers in, 1: 
effect of, on chickens 
effect of, on serum cholesterol level, 34: 
63 
emulsion from, 37:88 
epoxidation of, 33:391 
extraction of, by ethanol, 36:81, 485 
fatty acid analysis of, 38:495 
fatty acids from, 39:61 
fluorescence of, 322381 
fungicides from, 36:23 
gas chromatogram, g 
wlyceride structure of, 35:49% 
heat bodying of, 34:448 
linoleic acid from, 36:397, 39:255 
(erratum) 36:460 
lipase hydrolysis of, 36:664 
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melting curves of, 35:457 
oxidized, viny! in, 39:308 
ozone value of, 38:279 


plasticizers from, 38:117 

polymerization of, 32:94 

polymerized, viscous behavior of, 35:257 
proton resonance spectrum of, 38:664 
reaction of maleic esters with, 38:235 
reaction of, with N-bromosueccinimide, 36: 


reaction of, with maleates, 36:304 
refining of, 
saturated acid content of, 35:41 
solubility of, in ethanol mixtures, 36:77 
solubility of, in 2-propanol, 34:401 


of dibasic acids from, 35:405 
rmal-diffusion fractionation of, 34:603 


thermal polymerization f, 34:466 
U. S. production of, 31:495 
urea fractionation of, 35:501 


use of, 36:604 
Safflower seed, determination of oil in, 33:314 
filtration-extraction of, 38:44 
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antioxidant activity of, fat from, 31:625 
«effect of heated fats on, 34:351, 421, 36: . 
structure of, 30:97 638 
ulasan fat, x eride structure of, 31:85 effect of overheated oil on, 38:253 
Pumpkin seed oil, composition of, 32:384 effect of oxidized oils on, 33:433 
362304 effect of oxidized fats on, 36:611 
Pumps, description of, 33:594 effect of thermally oxidized oils on, 34:594 
for handling oil, 30:515, 33:495 fat deficiency in, 34:574 
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32:103 
Pur nutritive valudi 33 : 
~ 
Rearranged lard, microscopy of, 33:189 
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reagent, 30:594 Refining, acetic anhydride in, 34:93 
Pyridoxine, effect of, on nutritive value of amines for, 32:561 
polymerized fat, 34:421 automation of, 36:277 : 
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Pyrogallol, xidant activity of, in lard, 34: mett f, 35:76 
SI of degummed cottonseed oil, 34:72 
Pyrophosphate, determination of, 34:124 of cottonseed oil, 35:445 
Pyrolysis, preparation of acids by, 33:317 of drying oils, 36:491 
Pytelephas macrocarpa oil, 31:142 pressure centrifugal, 32:121 
process for, 37:211 
review of, 37:512 
rotating contactor for, 37:4 
soapstock from, 32:517 
Quality control, review of, 32:684 soda ash method for, 33:93, 344 
statistical methods for, 30:540 31:361 
35:233, 38:172 
A Refining methods, effect of, on cottonseed 
Quaternary ammonium salts, as surface-active scapstock, 342539 
agent review o 33:473 
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0:493 
| ble oils, 30:493 
for calculation 
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Quinones, diene polymerization with, 32:454 6 
Rendering, centrifugal, for meat fats, 36:519 
comparison of various systems of, 31:498 E 
R low-temperature process, 36:70 
methods, 33:381, 471 
Rabbit fat, constituents of, 34:129 history of 363434 ‘ 
| giyeeride structure of, 38:685 principles of, 31:498 
Radiation, effect on soils, 33:227 processes, 31:513 
effect on oxidation of oleates, 33:152 use 
isomerization of oleates by, 35:1 Resin acids, esterification of, kinetics of, 35: 
~ Redi th. 34: 692 
Radiation. autoxidation of oleate with, 34 elie 
effect of. on hydrogenation of oil, 35:240 Resins, catalysis of epoxidations by, 34:161 
on meat fat. 35:413 glycerine purification with, 38:470 
Ragweed seed oil, composition of, 37:440 oil-modified, 36 3523 — 
Rambutan tallow, giyceride structure f, Sis use in protective coatings, 36:574 
Resorcinol, antioxidant activity of, in lard, 34: 
Ranales seed oil, composition of, 37:440 81 
Rancid fats, determination of carbonyls in, 31: Resorcylic acid, antioxidant activity of, in lard, 
88, erratum, 33:35 
Rancidity, determination of, 32:341, 605, 33: of 
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effect of, on seed viability, 35:176 Reversion, determination of, 32:341 
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Raney nickel, hyd tior th 4 composition of, 37:440 
mposition of, 37:440 
composition of, 37:440 
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lipids in, 38:273, 276 
Safflower seed oil, composition of, 38:276 
glyceride composition 30326 
~~ yellowing rate of, 38:2 
Salad dressings, additives ton, 37:523 
Salicylic acid, antioxidant activity of, in lard, 
34:81 
Salmon egg fat, composition of, 33:146, 372 
Salmon egg oil, glycerolysis of, 37:214 
Salmon oil, composition of, 39:292 
fractionation of acids with urea, 31:16 
urea fractionation of acids from, 32:481 
Salt, effect of, on linoleate autoxidation, 37: 
486 


Salvia columbariae seed, oi] from, 37:48 
Samadara indica oil, glyceride composition of, 
30 :326 
Sampling, methods of, 32:575 
statistical controls for, 32:664 
Sanguisorba minor oil, composition of, 36:304 
Sanitation, plant, 39 (5): 31 
Santalales seed oil, composition of, 37:440 
Santoquin, use in feed fats, 31:538 
Sapindaceae seed oil, composition of, 37:440 
Sapindales seed oil, composition of, 37:440 
Saponification, by Twitchell process, 34:500 
methods for, 35:630 
Saponification equivalent, semi-micro determi- 
nation of, 33:287 
Saponification number, specific, definition of, 
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Saponification value, determination of, 36:477 
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a. of in drying oil products, 
31:448 
of mineral waxes, 34:7 
Sapota oil, glyceride composition of, 30:326 
ee kleinii fat, glyceride composition 
30 :326 
Sardine ott, glycerolysis of, 37:214, 483 
hydrogenated, reaction of polyvinyl! ace- 
tate with, 32:185, 350 
Sassafras seed oil, composition of, 37:440 
Saturated fatty acid, estimating chain length 
of, 39:304 
Saturated glycerides, determination of, 38:399 
Satureja hortensis seed, oi! from, 37:48 
Saw fish liver oil, composition of, 32:7 
Saxifragaceae seed oils, composition of, 39:382 
Scabiosa atropurpurea oil, composition of, 36: 
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Scrophulariaceae seed oil, composition of, 37: 
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Serew conveyors in oil mills, 30:567 
Screw-press operations, 34:4 
Seal oil, chromatography of, 38:88 
giyceride composition of, 30:326 
urea fractionation of acids from, 32:481 
Sebacate synthetic oils, analysis of, 36:154 
Sebaceous secretions, composition of, 36:424 
Sebacic acid, glycidy! ester of, 38:194 
preparation of, 35:675 
Sebastiana lingustrina oil, 2,4-dodecadienoic 
acid from, 32:356 
Seed oil, composition of, 39:381 
Seeds, determination of oil in, 32:124 
Selenia grandis seed oil, composition of, 38:678 
Selenium, catalyst for Diels-Alder adduct for- 
mation, 35:238 
Semi-drying oils, acidolysis of, 33:68 
Semolina, effect of lipoxidase on color of, 32: 
558 
Sesame, yields and compositions of, 31:104 
Sesame meal, composition of, 38:148 
Sesame oil, ee for, 32:158 
bleaching of, 30:4 
—- bleaching of + with peanut oil, 
30:447 
composition of, 34:563, 36:181, 37:127 
determining unsaturation of, 32:351 
glyceride composition of, 30:326 
glycerolysis of, 34:587, 37:483 
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hydrogenation of, 37:271 
melting curves of, 35:457 
- molecular distillation of, 33:197 
oxygen uptake by emulsions containing, 
32 :528 
ozone value of, 38:279 
properties of, 30:329 
pyrethrum synergists in, 31:302 
quality of, 32:348 
solubility in ethanol, 32:420 
solubility of, in 34:401 
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~~ stability of Vitamin A in, 30:329 
surface phenomena of, 32:23 
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filtration-extraction of, 33:645 
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factors affecting sesame oil content of, 
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isolation of, 33:197 
Sesamol, factors affecting sesame oil content 
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Shaal oven method, 34:427 
Shampoos, of, 35:626 
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Shark liver fats, ieetion of, 34:425 
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fatty acid composition of, 31:332 
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glyceride composition of, 30:326 
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Sharples rendering system, 33:471 
Sharples saponification process, 35:630 
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glyceride structure of, 38:685 
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Shortbread, antioxidants for, 35:448 
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tives, 30:614 
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607 
effect of heating on, 34:351, 578 
effects of antioxidants on, 30:602 
effect of potato chip frying on, 35: 
establishing specifications for, 32:686 
evaluation of, 37:65 
fluid, oil emulsion as, 38:306 
fluid, properties of, 35:28 
glycerides in, 32:667 
heated, me effects of, 33:630 
history of, = 
~—lard in, 31:2 
mbocaya oil 33 :309 
methods of plasticizing, 33:512 
microscopic study of, 32:659 
morphology of, 37:539 
—- nutritive value of, 34:421 
-—~-octadecadienoic acids in, 33:341 
osage orange antioxidant in, 30:156 
performance testing of, a 
plastic properties of, 30 
plasticized, baking tests with, 34:159 
plasticizer for, 36:539 
plasticizing of, 30:474 
preparation of, 33:488 
processing methods for, 37:512 
production of, in New Zealand, 34: (4) 21 
properties of, 37:130 
rearranged lard, 33:29 
small blender for, 37:256 
small heat exchanger for, 37:643 
solids content of, 32:706 
stability of, 35 581 
tallow in, 33:35: 
tempering of, "30::474, 526 
trans-fatty acids in, 33:98 
yellow colors for, 34:314 
Shortening flow-properties, measurement of, 
34:495 


Shorea robusta fat, glyceride composition of, 
0:326 
Shrimp, polyunsaturated fatty acids in, 36:104 
Silex, handling and storage of, 33:551 
Silica gel, glyceride analysis with, 34:261 
Silicate, handling and storage of, 33:551 
Silicates, in detergents, analysis for, 34:199 
— soil removal with, 32:138 
———- viscosities and solubilities of detergents 
containing, 30:193 
Silicie acid, chromatography on, 38:540, 544, 
for analysis of marine oil, 34:131 
removal of peroxides by, 34:544 
thin layer chromatography on, 38:609, 38: 
708 


Simarouba glauca DC seed fat, characteristics 
and composition of, 30:125. See Acei- 
tuno seed fat. 

Simaroubaceae seed oil, composition of, 37:440 

Simmondsia chinensis oil, chromatography of, 
37 :383 

Sinapsis arvensis oil, antioxidant in, 34:96 

Sisymbrium irio seed oil, composition of, 38: 
678 

Sitosterol, from olive oil, 37:564 

polyethenoxy detergents from, 31:136 

Sitosterols, from tall oil, 36:354 

Skimmia seed oil, composition of, 37: - 

Skin, effect of fat deficiency on, 34: 

effects of surfactants on, 35:626 

Skunkweed seed oil, composition of, 37:44) 

Snakeroot seed oil, composition of, 37:440 

Snapdragon seed oil, composition of, 37:440 

Sneezeweed seed oil, composition of, 37:440 

Snow-on-the-mountain seed, oi] from, 37:48 

Seaps, adsorption by textile fibers, 32:166 

analysis of 32:531, 35:643 

analysis with ion exchange resins, 33:225 

cationic, coacervation in, 39:246 

commercial, effect of, on soil deposition, 
31:341 

conductivimetric determination of, 34:320 

continuous process for, 36:17 

dermatologic aspects of, 35:626 

detergency of, with alkyarylsulfonate and 
sodium carboxymethyl! cellulose, 30:1 

determination in detergents, 32:58 

determination of fatty acids in, 34:1 

determination of germicides in, 38:! 

determination of, in oils, 34:293, 320, 35: 
680 

determining moisture in, 35:102 

drying of, 33:579 

economics of, 35:648 

electric resistance of, 36:254 

fatty acid content of, 34: 17 

finishing of, 33:586 

fractionation of, 39:189 192, 235 

function of fatty acids in metallic, 31:204 

germicidal and deodorant, 37:25 

in refined oil, determination of, 32:578 

laboratory tool for studying plodding of, 
313232 


lather quickness of, 34: 
market statistics on, 35 
mechanism of nobsbiilention by, 35:428 
microscopy of phases of, 31:628 
moisture determination in, 36:254 

oil soluble, micelles of, 32:446 

optical bleaches fer, 35:558 

packaging of, 33:586 

phase studies in systems with NaCl and 


120, 32:216 
polarographic determination of titanium 
in, 31:350 


production of, 36:438 

properties of dilute solutions of, 30:74 
raw materials for, 33:551 

removal of, from oils, 33:473, 34:293 
soil removal by, 32:2 

spray drying of, 35:640 

unbuilt, effect of, on soil deposition, 31: 


3 
use of, in textile processing, 35:650 
used in lubricating greases, 31:59: 
viscosities of liquid coconut oil, 30:100 
viscosities of solutions of, 34:386 
washing and finishing of, 34:103 

Soapberry seed oil, composition of, 37:440 

Soap dryer, conductivity method for control 

of, 34:17 

Soap industry, in France, 36: 411 
utilization of fats in, 31:53 

Soap phases, characteristics 

Soapstock, acidulation o 2 
benzylation of, 32:551 
coconut, iodine number of, 33:: 
cottonseed, composition of, 34:539 

use of, in meal, 35:445 
degossypolization of, 34:299 
destruction of gossypol in, 32:551 
gas chromatography of, 39:53 
impurities in vegetable oil, 31:298 
iodine values of coconut oil, 31:434 
1.V. of acidulated coconut oil, 30:246 
LV. of, from coconut oil, 30:316 
methanolysis of, 37: 574 
methyl! esters from, 3 
plasticizers from, 
purification of, 31: 

Soapstock conversion 30:85 

Soapweed seed oil, composition of, 37:440 

Seda ash, determination of, in oils, 33:439 
refining of oils with, 32:121 
refining with, 33:93, 473, 35:76 
slurry storage of, 35:8 

Sodamide, dehydrohalogenation with, 30:355 

Sedium, reaction with jojoba oil, 36:379 
reduction of esters with, 33:56 
reduction of wool wax by, 32: 

Sedium a-sulfolauric acid, properties of, 31: 

579 
surface activity of, 31:13 

Sodium a-sulfomyristic acid, properties of, 31: 

579 
surface activity of, 31:13 

Sodium a-sulfopalmitic acid, properties of, 31: 

579 


surface activity of, 31:13 


| 


Sedium a-sulfostearic acid, properties of, 31: 
579 
surface activity of, 31:13 
Sodium amide, isomerization of fatty 
with, 32:414 
Sodium balance method, 
17 


acids 
refining loss of, 38: 


Sodium effect of, on soil deposition, 
31:341 
Sedium chloride, effect of, on soil deposition, 
31:341 
removal from glycerine, 33:103 
Sedium dodecyl sulfate, properties of, 31:444; 
2579 


3 
Sodium elaidy! sulfate, properties of, 31:444 
3 


Sodium hexadecyl sulfate, properties of, 31: 


444; 31:579 
Sodium hydroxide, determination of, in oils, 
2439 
diene polymerization with, 32:454 
Sodium isopropyl! a-sulfostearate, properties of, 
31:579 
Sedium laurate, effect of, on soil deposition, 
31:341 


solubilization of dyes with, 30:15 
Sedium metasilicate, effect of, on soil deposi- 
tion, 31:341 
Sedium methylate, rearrangement of fats, 32: 


Sodium myristate, effect of, on soil deposition, 
31:341 

Sedium myristy! ee effect of b ilders on 
sorption of, 34:49 

Sedium octadecy! ng 
444; 31:579 

Sodium oleate, solubilization of dyes with, 30: 


properties of, 31: 


Sodium oley! sulfate, properties of, 31:444; 
31 


Sedium oronite, effect of silicates on solutions 
of, 30:193 
Sodium palmitate, surface activity of, 
effect of, on soil deposition, 31:341 
Sodium phosphates, titrimetric determination 
of, 31:192 
Sedium potassium 
with, 33:29 
Sedium reduction of fats, 31:564 
Sedium reduction process, economics of, 33: 
obo 
equipment for, 33:3! 
Sodium salts, effect of, on soil redeposition, 


31:13 


alloy, interesterification 


32 :200 
Sedium soaps, analysis of, 33:225 
micelles of, 32:446 


properties of dilute solutions of, 30:74 


Sodium stearate, effect of, on soil deposition, 
31:341 
Sedium sulfate, 
312341 
Sodium sulfoalkanoate, properties of, 34:100 
Sodium tetraborate, effect of, on soil deposi- 
tion, 31:341 
Sedium tetradecy! sulfate, properties of, 31: 
444; 31:579 
Softeners, cationic, for fabrics, 35:590 
Soil, carbon, detergency tests with, 32:200 
effect of electrolytes in redeposition of, 
31:341 
effect of surfactants on, 34:215 
radioactive carbon, detergency tests with, 


effect of, on soil deposition, 


Soil conditioning, by fatty acid still piteh, 34: 
149 

redeposition, suppression of, 32:200 

removal, by alkylbenzene sulfonates, 35:5 

by detergent combinations, 33 :290 

by dishwashing detergents, 32 

by polyethenoxy lauryl ethers, 33:223 

by urea-surfactant adducts, 32:249 

detergency tests for, 33:23 

detergents for, 32:418 

mechanism of, 35:652 

Soil removal from glass, 36:256 

Soiled cloths, detn. of color of washed, 30:163 

Soils, detergent adsorption on, 33:614 

Solanaceae seed oil, composition of, 37:440, 
39 

Solid fat content, determination of, 372615 

Solid fatty acids, semi-micro determination of, 
33: 

Solidification point, 

Solids content, determination of, 33:78 

Solubilization, mechanism of, 35:42 

Solubility, determination of, 36:46¢ 

Solutions of surface active agents, 

of, 30:74 

determination of, in meal, 


determination of, 32:593 


properties 


Solvent, 37:192 
Solvent cooking, of cottonseed meats, 33:177 
Solvent extraction, Allis-Chalmers extractor 
for, 30:538 
basket extractor for, 30:535 
bench-scale, 32:129 
cost calculation, 
effect of moisture on rate of, 
effic iency of, 38:2: 
Hildebrandt extractor for, 30:5 
miscella refining during, 33 
of castor bean, 37:93 
of cottonseed, 30:56 
of cottonseed flakes, 32:691 
of cottonseed oil, 33:639 
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of granular rnc, cake, 31:473 

of oils, 30:4 

of sesame 33:645 

of soybeans with chlorinated solvents, 30: 


pilot plant for batch, 31:338 
safety during, 34:112, 113, 118, 119, 1! 
seed pretreatment for, 33:457 
Solvent extraction plants, design of, 32:69% 
fire protection for, 34:432, 434 
personnel safety in, 34:440,442 
protection of, 36:53, 55, 57 
safety statistics for, 34:431 
Solvent extractor, design of, 35:199 
Solvent fractionation of white grease, 
lll 
Selvent recovery, methods of, 33:457 
Solvent refining of cottonseed oil, 30:493 
Solvents, detn. of water in, with Karl Fischer 
reagent, 30:594 
storage of, 34:444 
Sephia ochroleuca seed oil, composition of, 38: 
678 
Sorbitan esters, solubility of, 33:364 
Sorbitol, antioxidant activity of, 39:6 
drying oils from, 36:496 
effect of, on oil stability, 35:152 
esterification with, 31:548 
paper chromatography of, 
Sorghum, wax from, 34:519 
Soybean, lipoxidase activity of, 34:529 
Soybean alcohols, composition of, 36:500 
condensation of, 35:703 
Guerbet reaction of, 35:703 
Soybean fatty acids, Diels-Alder adducts from, 
34:136 


te 


30 246, 


35:179 


esterification of Cardanol with, 32:170 

fractionation of, 39:192 

oxidation products from, 34:411 

rei action diethylazodicarboxylate with, 
33: 

Soybean xo debittering of, 38:473 
determination of alcoho! in, 38:483 
effect of heat on nutritive value of, 38: 

249 


etTec 


s of desolventizing temperature on 
protein solubility, 31:401 
extractor for, 35:199 
flash desolventizing, 31:401 
Soybean lecithin, as metal scavenger, 31:295 
brown substances in, 32:169 
fractionation of, 31:295 
Soybean lipids, during germination, 39:527 
Soybean meal, aqueous vapor pressure of, 31: 
determination of moisture in, 32:/ 
effect on gossypol tolerance of rat, 33:416 
heat treatment o 7: 
high-protein, preparation of, 39:222 
residual solvent in, 37:192 
urease activity in, 33:360 
water-dispersible protein in, 37:165 


Seybean methyl esters, polymerization of, 37: 
18 


Soybean oil, acetylated, 31:377 
acetic anhydride refining of, 


33:440, 34: 


acetin fat shortening from, 31:147 

addition of formic acid to, 31:1 

aleohols from, 36:300 

alkali isomerization of, 36:653 

alkyd resin from, 37:366, 451, 39:1 

antioxidants for, 35:84, 167, 448 

autoxidation of methyl esters from, 38: 
161 

behavior of amino-hexose 
35:84, 167 

bleaching of, 32:1, { 

by radiation, 35:117 

cake shortening from, 38:306 

carbonyls from, 36:280, 38:371 

characteristics of, from damaged beans, 
32:85 

chromatographic 

composition of, 
B:181, 477, 549, 641, 

composition vs. age of beans, 31:601 

consumption of, 35:14 

countercurrent distribution of 32:397, 34: 


reductones in, 


35:42 


of, 32:132 


35:89, 


degumming of, 32:121, 33:440 
deodorization of, 452 
deodorization of hydrogenated, 30:58 

determination of carbonyls in rancid, 31: 


determination of refining loss for, 35:233 
determination of saponification value in 
dicyclopentadiene copolymer, 31:448 
determination of saponification value in 
maleic treated, 31:448 
determining carbony! index of, 
determining cis-unsaturation in, 

determining color of, 34:485 

determining dimers in, 38:130 

de ‘rmining neutral oil content of, 37: 


determining oxidation of, 34:606 

determining unsaturation of, 32:235 

diacetin fats from, 31:196 

domestic production, 31:489 

effect of agitation on selectivity in hy- 
drogenation of, 31:619 


I-41 


effect of heat on nutritive value of, 37: 
607 

effect of heat on stability of, 35:152 

epoxidation of, 33:391, 34:161, 35:355, 
36 :623, 37:559 

exopidized, use of, in plastics, 35:469 

epoxy resin varnishes from, 32:291 

epoxy resins from, 36:283, 

establishing 

extraction of, 36:483, 38: 

flavor stability of, 38 

formation of, in de veloping beans, 31:441 

formation of trans isomers during hy- 
drogenation of, 30:410 

fatty acid analysis of, 38:495 

fatty acid composition of, 31:517 

flavor reversion of, 30:371 

gas chromatogram of, 37:589 

gliyceride structure of, 38 :685 

glyceride types in, 37:1 

giycidy! esters of, 383194 

heated, nutritive value of, 36:638 

hydrogenated, AOM tests on, 32:175 
dilatometry of, 32 :633 
tocopherol oxidation in, 36:73 
use of, in spreads, 36:45 

hydrogenation of, 33:141, 1438, 37:11, 130, 
3 O1, 39:301, 39:307, 39: oT 

sis of, by Twitchell process, 34:500 

, exterior paints from, 32:300 

iron content of, 33:619 

market information, 39 (9) :4 

margarines from, 35:130 

margarine production from, 33:506 

melting curves 35:457 

methanolysis of, 

methyl esters from, 

miscellas of, with 
30:81 

monoglycerides from, 32:224 

nitrogen coordination cpds. 
activators in, 30:177 

osage orange antioxidant in, 

oxidation of, 39:439 

oxidation of and TBA test, 31:603 

oxidized, determination of tocopherol in, 

1600 

d, effect of, on rats, 38:47 

ozonization of, 38:375, 39:496 

phosphatide hydrolysis in, 35:681 

phosphorus content of, 33:619 

phytic acid as meta! inactivator in, 30: 
143 

plasticizers from, 38:117 

polarography of oxidation 


7 
chlorinated solvents, 


as metal de- 


302156 


oxidis 


products from, 


polyally alcohol esters of fatty acids, 30: 
360 
pelymerization with 
:68 
polyvinyl esters of fatty acids from, 32: 
185 


linseed fatty acids, 


prices of, 35:19 
properties of acetylated, 30:320 
properties of, recovered by 
extraction, 31:606 
reaction of maleic esters with, 38:235 
refining loss of, 32:581 
refining of 
491, 37: 
refining of, with alumina, 39:165 
relation of oxidative polymers to flavor 
reversion, 31:324 
relation of stability to composition of 
hydrogenated, 31:619 
reversion flavor of, 38:1, 38:31 
reverted, flavors from, 38 :669 
saturated acid content : 
solubility in ethanol, 32:4 
solubility in 2-propanol, 
solvent extraction of, 37:4 
specific refraction of, 35:163 
spectrophotometric analysis of, 33:149 
spectrophotometric method of evaluating 
color of green, 
stabilization of, 39: 
stabilization with, carboxymethylmercapto 
chelidamic acid, 31: 
citric acid, 31:9 
phytic acid, 31:9 
plytic acid, 31:9 
phosphoric acid, 31:9 
succinic acid, 31:9 
thiodiacetic acid, 31:9 
stability of, 35:597, 37:452 
sulfur coordination ecpds. as stabilizers, 
30:413 
synthesis of dibasic acids from, 35:405 
thermal!-diffusion fractionation of, 34:603 
thermal polymers from, 34:351 
tocopherol in, 34: 
unsaponifiables in, 37 
urethanes from, 36:50: 
use of, 36:604 
use of soybean lecithin as metal scavenger 
in, 31:295 
used in global spread, 30:609 
U. § of, 31:495 
vinyl! polymers from, 37:55: 
yellowing rate of, 38:2 
Seybean oil lecithin, 
258 


Soybean oil meal, determining urease in, 36:1 


filtration- 


7293, 35:76, 36: 


sources of color in, 31: 


} 

— 


~~ desolventizer-toaster for, 38:112 
nutritive value of, 38:111 
sampling of, 36:203 
toxic protein from, 34:461 
urease activity in, 32:279 
Soybean a mill, materials handling in, 30: 


Soybean ietin. composition of, 37:217 
countercurrent distribution of, 32: 652 
hydrolysis of, 35:681 

Soybean protein, carboxymethylation of, 36:49 
desolventizing of, 
electrophoresis of, 32:274 

Soybeans, bitter and beany components of, 32: 

390 
determination of ascorbic acid in, 35:281 
detn. of moisture in, with Buckeye mois- 
ture meter, 30:442 
effect of grinding on oil content of, 30: 


5 
effect of  -_cce, on solvent extraction 


30:2 

effect of nibs variables on extraction 
of, 30:611 

extraction of, with chlorinated solvents, 
30:81 


extraction results on, 30:474 : 

filtration-extraction process applied to, 
31 2606 

formation of fatty acids in, 31:601 

oil content of, during sprouting, 35:564 

phytoglycolipide from, 35:335 

polyunsaturated fatty acids in, 38:113 

preparation for extraction of, 33:457 

prepressing, 31:28 

sequence of formation of fatty acids in, 
31:441 

solvent extraction of, 31:28 

sprouting, composition of, 35:364 

storage of, 33:453 

vitamins in, during sprouting, 35:364 

water absorption by, 38:120 

Soybean unsaponifiables, composition of, 39: 

323 


effect of, on oil reversion, 39:323 
Soybean vinyl ether, polymerization of, 34: 
244 
polymers from, 37:37, 68, 100, 552 
Soybean vinyl ether copolymers, infrared spec- 
tra of, 36:100 
Soybean ethers, copolymers of, 35:34i, 
39:2 


Soybean polymers, molecular weight 
of, 34:307 

Spain, fat research in, 36:427 : A 

Span 20, solubilization of dyes with, 30:15 

Spans, identification of, 31:579 

Sparkler filter, 30:575 

Specific gravity, determination of, 36:477 

Specific refraction, determination of, 35: 163 

Spectral absorption of isomerized methy! do- 
cosahexaenoate, 30:433 

Spectrometers for quality control, 32:662 

Spectrophotometric analysis of fats, 32:153 

Spectrephotemetric grading of green soybean 


Spoctrephotometrie methods, of analyses of 
fats and oils, 31:517 
review of, 32:616 
determining chain length 
by, 32:667 
determining linoleic and linolenic acids 
by, 33:149 
drying oil analysis by, 36:513 
hydrogenation control by, 32:671 
infrared, review of, 33:1 
——of cis,trans isomers, 33:263 
-of drying oils, 36:477 
ultra-violet, fatty acid analysis by, 38: 
495 
Spectroscopic methods, review of, 37:613 
Spectroscopy, infrared, 38:648 
infrared, review of, 32:624 
near-infrared, 38:641 
ultraviolet, review of, 32:616 
x-ray, review of, 32:612 
Spent lye, glycerol from, 33 
Spermaceti wax, composition of, 37:359 
Sperm alcohols, composition of, 36 :300 
Sperm oil, antioxidants for, 32:158 
production and properties of, 31 
reaction of sodium with, 32:556 
thermal!-diffusion fractionation of, 34:603 
Sperm whale head oil, composition of, 34:175 
Spermatocord, polyunsaturated acids in, 30: 
600 
Sphingolipids, from flaxseed, 39:107 
Sphingolipides, isolation and structure of, from 
plants, 35:335 
Sphingomyelin, chromatography of, 33:535 
Spider flower seed oil, composition of, 37:440 
pike-speedwell seed oil, composition of, 37:440 
Spinal cord, polyunsaturated acids in, 30:600 
Spleen, polyunsaturated acids in, 30:600 
Splitting methods, 31:542 
Spray drying of soaps and detergents, 35:640 
Spray-drying systems, description of, 33:579 
Spreads, edible, formulation of, 36:45 
global, tempering of, 32:110 
with wide plastic range, 30:609 
Squalene, chromatographic determination of, 


- from olive oil, 37:564 
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Squash seed oil, composition of, 32:384 
Stability, AOM, determination of, 33:628 
determination of, 32:605 
effect of bleaching on, 32:1 
flavor, determination of, 32:341 
relation of, to composition of hydrogen- 
ated soybean oil, 31:619 
Stability method using iron tubes, 30:602 
Stability test, for tocopherols, 32:175 
for vitamin A, 32:197 
Stability test methods, 34:427 
Stachys lanata oil, onpguetion of, 36:304 
Staley 50 oil process, 34: 
Stand oil, intramolecular ciate of, 30:168 
—mechanism of formation of, 716 
Stanleyella texana seed oil, composition of, 38: 


Starch phosphate, seed coating with, 35:176 

Statistical experimental design, 34: (7), 19 

Statistics, research and control using, 32:664 

Steam condensers, 30:515 

Steam distillation, optimum blowing steam for, 
302583 

Steam ejector, description of, 33:495 

Steam ejectors, steam >) in, 30:515 

Steam stripping of lard, 30:14 

Siearamide, of mixture with 
stearic acid, 34: 

Stearate, amine salts, a of, 39: 
444 


cyclohexylamine, freezing point of, 35: 
688 


ethyl, pyrolysis of, 33:317 
saponification of, 33:317 
methyl, aminolysis of, 38:600 
mass spectrum of, 38:660 
nuclear spin resonance spectrum of, 
7:676 
stability of tocopherol in, _ 
thermal! oxidation of, 36:24 
tritium labeling of, 36:212 
morpholine, freezing point of, 35:688 
Stearate soaps, micelles of, 32:446 
Stearic acid, acetamide for purification of, 34: 
27 
alkylen ne oxide reaction with, 36:34 
amide-ester plasticizers from, 32:354 
amine salts of, 36:616 
chick edema factor in, 38:418 
chromatography of, 34:377 
detergency of polyethenoxy esters, 31:20 
esterification of ero with, 32:170 
ethenoxylation of, 34: 
ethylene oxide oe with, 33:571 
in metal soaps, 31:204 
in ruminant fat, 36:129 
infrared extinction coefficient of, 33:98 
infrared spectrum of, 35:350 
partition coefficient of, 32:652 
reaction of, with PCls and PCls, 34:107 
reaction of methy! glucoside with, 36:553 
reaction with glycidy! stearate, 37:570 
solidification points of binary mixtures of, 
276 
solubility of, 32:357, 646, 34: 
solubility of, in acetone, 32: 
solubility of, in sulfur dioxide, 36:145 
sulfonation of, 37:679 
thiol esters of, 352192 
vapor pressure of, in paraffins, 35:479 
in peanut oil, 35:479 
vaporization of, from peanut oil, 35:472 
Stearic acid derivatives, infrared spectrum of, 
39 


Stearic anhydride, preparation of, 35:416 
preparation and properties of, 31:152 

Stearines, preparation of, 33:488 

Stearines, use of, in fluid shortening, 35:28 

Stearodiolein, crystallization of, 35:388 
melting dilation of, 32:633 

Stearodipalmitin, melting dilation of, 32:63 

2-Siearodipalmitin, —_ behavior in binary 

systems, 32: 


Stearolate, methy|, of, with N-bromo- 


succinimide, 36 :226 
Stearolic acid, paper chromatography of, 32: 
132 


preparation of, 30:355 
reduction of, 33:21 
solubility of, 32:357, 646 
synthesis and properties of, 33:219 
Stearone, reduction of, 32:221 
Stearonitrile, solidification of mixture with 
stearic acid, 34:76 
Stearoyl chloride, preparation of, 34:107 
properties of, 2152 
1-Stearoyl diacetin, properties of, 31:196 
2-Stearoyl diacetin, properties of, 31:196 
3-Stearoyl-D-Glucose, preparation of, 35:455 
Stearoylmorpholine, properties of, 35 
Steary! alcohol, determination of, 36:: 
solubility of, in acetone, 35:366 
vinylation of, 33:399 
Stearyl vinyl ethers, polymer from, 33:399 
polymerization of, 34:244 
preparation of, 38:241 
Stearyl vinyl ether polymers, molecular weight 
of, 34:307 


Stearophenone, preparation and oxidation of, 
766 


Steel, soil removal from, 38:589 


Sterculiaceae seed oil, composition of, 37: 
320, 440 


Sterculia pe seed oil, composition of, 34: 
52, 04, 38:696 
sterculic ac id from, 32:16 
Sterculia oil, proton resonance spectrum of, 
38 :664 
Stereulic acid, occurrence of, 34:452, 38:696 
structure of, 32:16, 36:424, 38:648 
Sterculic derivatives, pink eggs from, 39:183 
Steroids, gas chromatography of, 38:625 
thin-layer chromatography of, 38 :708 
Sterol esters, methanolysis of, 37:447 
Sterols, chromatography of, 37:383, 564, 576, 
8:540, 582 
in wool wax, 32:16 
Stearone, condensation with phenol, 37:646 
Stilbene quinone, as antioxidants, 34:404 
Stillingia oil and tallow, characteristics of, 35: 
69 
Stillingia tallow, o> structure of, 31:85 
Stills, description of, 33: 
Stoddard solvent, detn. of water in, with Kar! 
Fischer reagent, 30:594 
Storage, effect of, on oil quality, 36:28 
Strawflower seed, oi] from, 37:254 
tee seed oil, hydroxy fatty acids in, 
9 297 
“vinyl ethers, 39:241 
Styrene, antipolymerization agents for, 31:91 
copolymerization of, with oils, 31:529 
polymerization of, in pure fatty methy! 
esters, 30:114 
Styrene copolymers, infrared spectra of, 32: 
624 
infrared spectrophotometry of, 33:1! 
Succinic acid, diglyceride esters of, 37:291 
Succinic anhydride, fractionation of esters 
with, 33:61, erratum, 33:154 
refining soybean oil with, 33:440 
Sucrose, detergents from, 38:18 
effect of, on oxidation of linoleate, 38:692 
esterification of, 33:424 
fatty acid esters of, 37:468 
reaction of methyl steara 
refining rice oil with, 32 
surfactants from, 38:410 
Sucrose esters, enzymatic hydrolysis of, 37: 
402 
properties of emulsions from, 
reaction with ethylene oxide, 7468 
Sucrose monolaurate, preparation of, 33: 424 
properties of, 35:127 
structure of, 33:424 
surfactant interaction with, 35: 

Sucrose monostearate, properties *35:127 
surfactant interaction with, 35:127 
Sugars, effect of, on oxidation of linoleate, 38: 

692 
Sugar cane wax, analysis of, 36: 
hardness of, 35 
phase changes in, 34:388 
solubility of, 36:466 
Sugar esters, preparation of, 34:185 
Sulfated fatty alcohols, 31:579 
Sulfated hydrogenated tallow alcohol, deter- 
gency of, 33:290 
Sulfated monoglycerides, surface activity of, 
37 


with, 34:185 
l 


Sulfated (9): 36 
Sulfates, in detergents, analysis for, 34:199 
mechanism of solubilization by, 35:428 
Sulfation, mechanism of, 35:528 
methods of, 35:532, 3 ‘ 
of tallow alcohols, 34:516 
review of, 33:568 
Sulfides, melting point of, 35 
x-ray diffraction of, 35:69 
Sulfoethyl esters, preparation and surface 
properties of 32:370 
Sulfofatty acids, alky! esters, surfactant power 
of, 39:128 
dialkyl esters of, 39:105 
diamides of, 39:16 
diesters of, 39:168 
review of, 39:490 
Sulfonamides, substituted, properties of, 37: 
152 
a- Sulfonated oy and esters, surface activity 
of, 31:13 
a-Bulfenated fatty esters, detergency and 
surface activity of, 244 
2-Sulfonated fatty acids, x-ray diffraction of 
salts from, 38:493 
Sulfonated fatty acids, detergents from, 32:370 
salts from, 34:100 
Sulfonated hydrogenated tallow acids, deter- 
gency of, 33:290 
Sulfonated tallow acids in detergent bars, 35: 
461 
Sulfonates, determination of, 36:195 
mechanism of solubilization by, 35:428 
Sulfonation, continuous process for, 33:57 
mechanism of, 262 
methods of, 35 532 
review of, 33:568 
with dioxane sulfur trioxide, 37:679 
with sulfur trioxide, 31:200 
mechanism of, 33:383 
Sulfones, melting point of, 35:699 
x-ray diffraction of, 35:699 
Sulfopalmitates in detergent bars, 
«-Sulfopalmitic acid, amides of, ‘ 
«-Sulfostearic acid, amides of, 37:295 
Sulfostearates in detergent bars, 35:461 
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Sulfosuccinnic acid esters, properties of dilute 
solutions of, 30: 
Sulfexides, melting point of, 35:699 
x-ray diffraction of, 35:699 
Sulfur, 1.V. of colloidal, 30:399 
Sulfur coordination cpds., as stabilizers for 
oils, 30:413 
Sulfur derivatives, review of, 39:488 
Sulfur dioxide, fractionation of lipides in, 36: 
145 
as a stabilizer for oil, 30:41: 
diene polymerization with, 32:454 
Sulfur trioxide, reaction of, with ethenoxylated 
alcohols, 36:208 
sulfonaticon with, 31:200, 37:63, 298, 679 
Sulfuric acid, dehydration of hydroxy acids by, 
33 :263 
Summer-cypress seed oil, composition of, 37: 
40 
Summer savory seed, oil from, 37: 
Sumpweed seed oil, composition 37:440 
Sunflower oil, composition of, 3 
fractionation of, 3 
glycerides in, 35 :388 
melting curves of, 35:457 
Sunflower seed, determination of oil in, 33:314 
grinding of, 33:444 
phytoglycolipide from, 35:5 
Sunflower seed oil, composition of 36:47 54%, 
37:254, 440 
extraction of, 36:454 
hydrolysis of, by rapeseed lipase, 34:66 
molecular weight of polymers from, 33: 
solubility in aqueous ethanol, 33:580 
solubility in 2-propanol, 34:401 
Supercooling, effect on plasticity of fats, 33: 


12 
Surface-active agents, from fats, 31:579 
lime-soap test for, 33:113 
properties of dilute solutions of, 30:74 
Surface activity of salts of a-sulfonated acids 
and esters, 31:13 
Surface tension, ag A rise apparatus for 
determining, 33 
Surfactant activity, determination of, 39:206 
Surfactant mixtures, analysis of, 36:195 
Surfactants, adsorption of, on cotton, 38:1 
adsorption of, on graphon, 9: 
analysis of, 34:191, 35:643 
analysis of, by ion exchange 38:2 
analysis of mixtures of, 32:5 
antibacterial action of 
as soil additives, 34:215 
critical micelle concentration of 35:670 
37:183 
chromatography of, 39 :201 
determining activity of, 38 :589, 605 
effects of builders on, 36:332 
effect of adsorption on use and disposal of, 
32 :166 
effect of heat on action of, 
ethylene oxide content of, 
evaiuating fatty soil removal by, 38:123 
169 
evaluating protein soil removal by, 38:16 
fatty soil removal by, 38 
for oil field flooding, 34 
from ethylene oxide, 35 :542 
from methy! glucoside, 38 :517 
from sucrose, 38 :410 
market data on, 34 :203 
mechanism of solubilization by, 35 :42s5 
nonionic, urea adducts of, 32 :249 
phenolic aminosulfonates as, 38 :212 
preparation from olefins, 32 :418 
preparation of, 39:30 
production of, 33:571 
properties of, 35 :572 
reaction of zine chlorides with, 39 :424 
soil removal by, 38 :244 
solution properties of 38 :595, 605 
sucrose esters of, 38 :184 
testing of, 35 :652, 664 
textile applic utio ns of, 
209, 


in te xtile processing, 4 
x-ray diffraction of, 38 :493 
Sweet basil seed, oil from, 37:48 
Sweet gum seed oil, composition of, 37.440 
Sweetleaf seed oil, composition of, 37 440 
Sweetland filter, 30:575 
Sweet marjoram seed, oi) from, 37:45 
Sweetwater, glycerol from, 33:556 
Swietenia macrophylla seed oil, composition of, 
34 :489 
Symplocaceae seed oii, composition of, 37.440 
Syndets, analysis of, 34:191, 35:643 
dermatologic aspects of, 35 :626 
economics of, 35 :648 
market statistics on, 35 :537 
surfactant properties of, 3: 
testing of, 35:652, 664 
use of, in te mtile processing, 35 :650 
Synergists, relation of antioxidants to, 31:321 
Synthetic lubricants, viscosities of diesters for, 
143 


Table spreads, composition of, 3919) 
Tagua palm oil, 31 :142 
Tall oil, alkyd resins from, 37:451 
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alkyds from, 36:164, 166 

bactericidal activity of ozonides of poly- 
ethenoxy esters, 31 :103 

composition of, 31 :508 

condensation of ethylene oxide with, 30 :27 

consumption of, 35:1 

corrosion problems with, 36 :127 

decolorization of polyethenoxy esters of, 


detergency of non-ionic derivatives of, 31: 
899 


determination of saponification value in 
maleic modified, 31 :448 

determining rosin acids in, 34:24 

esterification of, 31 :548 

hydrogenation of, 37 :473 

in metal soaps, 31 :204 

manufacture of, 36:124, 158 

ozone value of, 38 :279 

processing, 31 :508 

production and properties of, 31 :508 

sitosterols from, 31:136 

sterols from, 36 :354 

S. production of, 31 :495 

of, 36 :156. 604 

Tall oil -— acids, bleaching of, by radiation, 
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unsaponifiables in, 35 :120 
esterification of, 38 :127 
fractional distillation of, 30:49 
fractionation of, as soaps, 39 :235 
was chromatography of, 39:171 
nomenclature of, 36 :162 
reaction of palladium with, 33 :609 
Tall oi! products, analysis of, 36-119 
Tall oil symposium, 38:(3)31 
Tallow, analysis of, 39 :185 
antioxidants for, 32:158 
beef, crystallization of acids from, 35 :467 
fractionation of, 35:388 
slycerides in, 35:388 
cake shortening from, 38 :306 
carbonyls from, 36 :280 
change during use in hot dip tinning, 32:83 
composition of, 34:175 
decolorization of, 31:374, 35:284 
definitions of grades, 31 :538 
detergents from, 34 :516 
effect of, on cholesterol metabolism, 36 :24% 
effect of sodium methylate on, 32 :522 
fatty acid analysis of, 38 :495 
fatty acid composition of, 31:51 
fractionation of, 33 :477 
glyceride composition of, 30:186, 326, 32: 
478 
xiycicy! esters of, 38:194 
heated, nutritive value of, 39:315 
hydrogenated, acetolysis of, 39:1, 4 
hydrolysis of, 33 :516 
hydrolysis of, with cation exchange resins, 
30 
low-temperature render ing of, 36:70 
melting curves of, 35 :457 
nitrogenous derivatives of, 39 :461 
odor and flavor of, 32 :547 
research needed on inedible, 3016) :16 
shortenings containing, 33 :353 
sulfation of alcohols from, 31:444 
unsaponifiables in, 37 :564 
production of, 31:495 
use of 36:45 
Tallow alcohol, it from, 32 :148 
Tallow alcohol sulfates, deterwency of, 36:241 
Tallow alcohols, detergents from, 34:516 
Tallow and grease, domestic production, 31 :489 
Tallow fatty acids, fractionation of, 39-189, 192 
Tallow monoglycerides, sulfonated, effect of, on 
soil deposition, 31 :341 
Tangare seed oil, 31:142 
Tara-vine seed oil, composition of, 
Taste panels, o'!) evaluation by, 32 
Teaseed oil, melting curves of, 35 
unsaponifiables in, 37 :564 
Tempering, effect on plasticity of fats, 33:512 
Tempering fats, 30-526 
Tempering shortenings, 30 :474 
Tephrosia seed oil, composition of, 37 :440 
Ter :bellerica oil, zlyceride composition of, 3 
326 
Tergitol, for detergents, 33 :551 
Tergitol 4, solubilization of dyes with, 30:15 
Terminalia catappa oil, glyceride composition 
of, 30-326 
TESOM toxicity, 34:461 
Testes, beef, unsaturated fatty acids from, 32 
polyunsaturated acids in, 30 :600 
Tetra-sodium pyrophosphate, effect of, on soil 
deposition, 31:341 
Tetrabromostearic acid, dehydrobromination of, 
32 :538 
Tetrachlorostearic acid,, synthesis of, 32 :520 
Tetradecanol, chromatography of, 37 :668 
ethenoxylation of, 34:39 
2-Tetradecenoic acid, paper chromatography of, 
32 :132 
9-Tetradecenoic acid, paper chromatography of, 
32 :132 


7:440 


457 


physical properties of, 


thie! esters 35:192 
»-Tetradecylamine, gossypo! binding by, 34:548 


Tetraethanol ammonium hydroxide, refining rice 


oil with, 32 :561 


polyesters, epoxidation of, 


Tetramethylelcycichexanel, drying oils from, 
36 2496 
Texas clay, bleaching peanut-sesame oi! mix- 
tures with, 30 :447 
Texas A. ys College, fat and oi! training at 
313 
Textiles, + of fatty soil on, 37 :136 
optical bleaches for, 37 :188 
surfactants for, 32:231, 34:2038 
washing of, 37:20, 30 
use of surfactants for, 35 :650 
Textile assistants, 31 :587 
Textile softeners, 31 :587 
Thalictrum polycarpum oil, composition of, 36: 
304 
Thermal gradient crystallization, of glycerides, 


Thermal oxidation, of corn oil, 34:407 
Thermal polymers, digestibility of, 34 :578 
physiological effects of, 34:594 
Thermal-diffusion fractionation of alycerides, 
4-603 
Thermal splitting of castor oi! esters, 31 :366 
Thevetia nerufolium oil, elyceride composition 
of, 30 :326 
Thiamin, in soybeans, 35:364 
Thiamine loss, during commercia! processing of 
cottonseed, 30 :128 
Thiebarbituric acid, determination of fat oxida- 
tion products with, 32:33 
used to determine extent of oxidation of 
fats, 31 :603 
2-Thiobarbituric acid, analysis of dried milk 
products with, 32:13 
Thiobarbituric acid test, 37:44 
chemistry of, 39:34 
flavor score and, 32 :596 
review of, 32 :605 
Thiocyanogen value, review of methods for de- 
termining, 32 :235 
Thiodiacetic acid, as a stabilizer for oil, 30:413 
stabilization of soybean oil with, 31:9 
a,a’-Thio-di-n-caproic acid, as a stabilizer for 
oil, 30:413 
8.8'-Thiodipropionic acid, as « stabilizer for oil, 
30 :413 


Thiol esters, 35 :192 

review of, 39 :488 

x-ray data for, 34:71 

x-ray diffraction of, 36:178 
Thiol reagents, Mpentince inhibition by, 34: 
Thistle seed oil, composition of, 37 :440 
Thiaspi arvense ood oil, composition of, 38 :678 
Thymelaeaceae seed oils, composition of, 39:3 
Thymus, polyunsaturated acids in, 30:600 
Thymus vulgaris seed, oi! from, 37:48 
Thyroid, polyunsaturated acids in, 30 :600 
Tilapia mossambica, fat synthesis in, 37 :498 
Tin ricinoleate, solubility of, 32:177 
Tinning oils, effect of polyunsaturation in, 32: 


Tissue lipids, polyunsaturated F. A. composition 
of, 30-600 
Titan rendering process, 33 :471 
Titanium, determination of in soap, 31 :350 
Titanium dioxide, reaction of zine oxide with, 
39 :269 
Titer, determination of, 32 :593 
Tithonia seed oil, composition of, 37:440 
Tobacco seed oil, glyceride composition of, 30: 
326 
reaction of, with N-bromosuccinimide, 36: 


antioxidant activity of, 33:527, 


in lard, 34:81 
antioxidant antagonism by, 35 :159 
AOM test on oils containing, 32 :175 
behavior of, in menhaden oil, 35 :159 
chromatographic determination of, 34:131 
determination of, 34:310 
determination of, in autoxidizing esters, 
33 426 
determination of, in oxidized fats, 35 :600 
effect of, on lard oxidation, 37:148 
in corn oil, 34:310 
in lipid peroxidation, 38 :5 
in oxidized fats, 34:544 
oxidation of, in fats, 36:75 
stabilization of lard with, 34:1 
stabilization of linseed oil with, 34 :96 
a-Tocopherol, antioxidant activity in, 31:321 
effect of, on peroxide decomposition in lard, 
31 :281 
in lard, 31 :225 
irradiation of, 38 :151 
lipoxidase inhibition by, 
oxidation of, 38:151 
+-Tocopherol, stability of, 34:515 
Tocopherol analyses of peanuts, 30 :298 
Todri, white, seed oil, composition of, 38 :281 
»-Toluenesulfonamides, identification of amines 
as, 34:358 
Toluhydroquinone, antioxidant activity of, in 
lard, 34:81 
Tomato, antioxidants from, 34:1 
Tonka bean seed oil, composition of, 37:440 
Tonsil earth, bleaching peanut-sesame oil mix- 
tures a 30:447 
Tortagos nut oil, 31 
Total fatty acid, } =~ of with liquid- 
liquid extractor, 31 :334 
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Trans-acids, occurrence of, 34 :129 
Trans-9,10-epoxystearic acid, formation of, 


31:93 
Trans octadecenoic acids, biotin like effect of, 
31: 
Transesterification reactions, 31 :548 
with triacetin, 31:147 
Tree burrofat seed oil, composition of, 37 :440 
Tree-of-heaven seed oil, composition of, 37 :440 
Triacetin, hydrolysis of, by rapeseed lipase, 
34:66 


infrared spectrum of, 32:88 
Trans-Fatty acids, formation of, 37:11, 
effect of fat on, 38 :201 
metabolism of, 37:16 
preparation of, 37:176 
Trans isomers, chromatography of, 39 :330 
Trans unsaturation, determination of, 39 :276 
Tributyrin, hydrolysis of, by rapeseed lipase, 
4:66 
~~ infrared spectrum of, 32:88 
Tricaprin, effect of heat on, 39:9 
+ solubility of in acetone, 35 :366 
Tricaprylin, solubility of in acetone, 35 :366 
Trichlorocarbanilide, use of, in soap, 37 :251 
Trichloroethylene extraction, of cottonseed oil, 


solubility of fatty acid in, 34:151 
Trichloroethylene-extracted oil meal, 
toxie protein from, 34:4 
extraction of offal, 32: 
16. 


of 32: 
of meat offal, 32 :2 
of soybeans, 30 sit 
of wheat germ, milkweed seed, and cotton- 
seed with, 30:395 
Trichloroethylene-cottonseed oil miscella, prop- 
erties of, 30:249 
Trichloroethylene ee, density and viscos- 
ity of, 31: 
Tridecanoic acid, of, 37 :431 
Tridecy! alcohol, detergents from, 37 :427 
Tridecy! thiol esters, 35 :192 
Trielaidin, dietary, effect of, on rat lipides, 35: 
203 
infrared extinction coefficient of, 33 :98 
infrared spectrum of, 32:8 
preparation of, 32:69 
Triethanolamine, refining rice oi! with, 32 :561 
sulfoalkanoate, properties 
of, 34:100 
Triethanolammonium acid, prop- 
erties of, 31: 
Triethylamine, rice oil with, 32 :561 
Triglycerides, analysis of, 38 :312 
—. chromatographic analysis of, 33 :123 
chromatographic determination of, 34:131 
chromatography of, 37:396, 589, 38:88, 38: 
506 
determination of, 32:678, 35:325 
determination of density of, 31 :144 
determining structure of, 38 :62, 67, 69, 88 
fractionation of, 36:325, 339 
heat degradation of, 39 :9 
hydrogenation of, 32:69, 39: 
infrared spectra of, 32:88, 3 
intestinal absorption of, 34:250, 251 
kinetics of glycerolysis of, 37 :390 
—- melting dilation of, 32 :633 
methanolysis of, 33 :129 
micro-determination of, 36 :294 
morphology of, 37 :539 
nutritive value of, 35:10 
phase behavior of binary mixtures of, 32:49 
saturated, for food uses, 37 :527 
-~- saturated, nutritive value of, 36 :322 
saturated, occurrence of, 33:371, 372 
separation by liquid-liquid extraction, 33: 
1938 
serum, effect of dietary fat on, 34 :563 
-— solid, use of, in fluid shortening, 35:28 
solubility of in acetone, 35 :366 
specific refraction of, 35 :163 
structures of, 37 :595 
tempering of, 39 :310 
thermal oxidation of, 39:118, 39:159 
thermal! polymerization of, 32:16 
thin-layer chromatography of, 39 :52¢ 
x-ray patterns of, 32:612 
2,4,5-Trihydroxyphenones, antioxidant activity 
of, 322158 
Trilaurin, dietary, effect of, on rat lipides, 35: 
203 
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solubility of, in acetone, 35 :366 
solubility in alcohol, 33 :193 
Trilinolein, antioxidants for, 35 :597 
—- epoxy resins from, 36 :283 
induction period of, 35 :161 
Trilinolenin, solubility of, in acetone, 35:366 
in sulfur dioxide, 36:145 
Trimethylene glycol, determination of, in glycer- 
ine, 31:203 
2,4,6-Trimethylbenzoate, ethy!, pyrolysis of, 33: 
317 


Trimethylene dioxyphenols, as antioxidants, 33: 
414 


Trimethyloctadecy! quaternary ammonium chlo- 
ride, chromatography of, 37 :463 

Trimyristin, fluorescence of, 32 :381 

solubility of, in acetone, 35 :366 
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Triolein, chromatography of, 34 :377 
confectionery fat from, 38 :461, 466 
chick edema factor in, 38 :60 
density of, 31:144 
dietary, effect of, on rat lipides, 35 :203 
emulsions for intravenous feeding from, 

2 :365 
epoxy resins from, 36 :28: 
hydrogenation of, 33 :531 
hydrolysis of, by rapeseed lipase, 34:66 
infrared extinction coefficient of, 33 :98 
infrared spectrum of, 32 :88 
kinetics of hydrogenation of, 32 :69 
melting dilation of, 32 :633 


periodate-permanganate reaction with, 33: 
126 


phase behavior in ney systems, 32:49 

preparation of, 32 :¢ 

solubility of in ac +d 35 :366 

solubility of, in sulfur dioxide, 36 :145 

solubility of tristearin in, 32 :316 

solubilization of, by surfactants, 38 :361 
Tripalmitin, infrared spectrum of, 32 :88 

-melting dilation of, 32 :633 

paper chromatography of, 33 :123 

phase behavior in binary systems, 32 :49 

solubility of, in sulfur dioxide, 36 :145 

thermal oxidation of, 39:118, 39:159 
Triphosphate, estimating pyrophosphate in, 34: 


124 
Wteeteiate, in detergents, analysis for, 
34:1 


sodium, caaitien and storage of, 33 :551 
Tristearin, of, 34:261 

uorescence of, 

hardness of, 35:33 56: 531 

infrared spectrum of, 32:88 

infrared extinction coefficient of, 33 :98 

melting dilation of, 32 :633 

phase behavior in binary systems, 32 :49 

preparation of, 35 :416 

solubility in liquid gxlycerides, 32 :316 

solubilization of, by surfactants, 38 :361 


Triterpenes, thin-layer chromatography of, 38: 


Triterpenoid acids, in orujeoil, 38 :485 
Tritium, labelling of esters with, 36 :212 


a reaction of permanganate with, 


35:2 


Tropaeolum ciel seed oil, composition of, 


38:678 
Tucum palm oil, properties of, 32 :405 
Tuna body oil, urea fractionation of acid from, 
32:481 
Tuna oil, zlycerolysis of, 37:214 
production and properties of, 31:503 
Tung fruit, loss of oi! in hulling, 30:83 
Tung kernels, development of acidity in, 30:137 
toxins from, 35:586, 38:520 
Tung ~ detoxication of, 30:5 
Tung oil, 1565 
isomerization of, 38 :329 
catalysts and inhibitors in polymerization 
of, 32:94 
characteristics of domestic, 31 :417 
chlorinated, preparation of, 36 :170 
properties of, 36:170 
detecting adulteration of, 32 :484 
detn. of F. A. composition of partially hy- 
drogenated, 30 :598 
detn. of linoleic and eleostearic acids in, 
30 :182 
detn. of unsaturation by halogenation 
method, 30:417 
determining eleostearic acid in, 32 :616 
determining unsaturation of, 32 :235, 351 
effects of storage on, 31:96 
epoxy resin varnishes from, 32 :291 
extraction of, 36 :483 
fluorescence of, 32 :381 
glycerolysis of, 34 :585 
infrared spectra of, 30:376 
iodine number of, 32 :484 
melting curves of, 35 :457 
monoglycerides from, 
plasticizers from, 32:533, 37: 
polymerized, viscous behavior of, 35 :257 
prices of, 35:19 
production of, 32 :282 
proton resonance spec of, 38 :664 
review for 1951-52, 30 
solubility in ethanol, 3: 
solubility of, in poten | 34:401 
spectrophotometric analysis of, 32 :153 
thermal polymerization of, 34 :466 
thermal-diffusion fractionation of, 34:603 
U.S. production of, 31:495 
use 36 :604 
use of, in varnish, 36 :57 
Tung oil cake, composition “s 32 :282 
Tung products, oi! content method for, 31:172 
Tung seeds, development of acidity in, 30:137 
p-Tuolene sulfonic acid, as a stabilizer for oil, 
30-413 
Turnip rape seed, oi! content of, 32:124 
Tweens, identification of, 31:579 
Tween 20, solubilization of dyes with, 30:15 


Twitchell fat splitting, effect of temp. on, 30: 
349 


Twitchell hydrolysis process, 33:516 
Twitchell process, 35 :635 
at low temperature, 34 :500 


U 


Ulmaceae seed oil, composition of, 37 :440 
Ultrasonic transducer, detergent evaluation 
with, 33 :23 
Ultraviolet spectra, in fat analysis, 37 :127 
Ultraviolet spectroscopy, review of, 32:616 
Ultrawet K, solubilization of dyes with, 30:15 
Ultrawet 45 KX, effect of silicates on solutions 
of, 30:193 
Umbellales seed oil, composition of, 37:440 
Umbelliferae seed oil, composition of, 37 :320, 
440, 39:382 
n-Undecanal, from rancid corn oil, 32:487 
10-Undecenoic acid, oxidative analysis of 35:71 
paper chromatography of, 32 :132 
periodate-permanganate reaction with, 33: 
126 
Undecy! thiol esters, 35:192 
Undecylenate, methyl, reaction of permanga- 
nate with, 35:230 
Undecylenic acid, oxidation of, with permanga- 
nate, 35:675 
sulfonation of, 33:383 
Undecylic acid, bactericidal activity of, 31:228 
Undi oil, molecular distillation of, 33:197 
Unilever saponification process, 35:630 
University of California, fat and oi! training 
at, 30:313 
University of Chicago, fat and oi! training at, 
30:313 
University of Delaware, fat and oil training 
at, 30:31: 
University of Ilinois, fat and oi! training at, 
0:313 
University of Massachusetts, fat and oi! train- 
ing at, 30:31: 
University of Minnesota, fat and oi! training 
at, 30:313 
University of Southern California, fat and oil 
training at, 30:313 
University of Wisconsin, fat and oi! training 
at, 30:313 
Unsaponifiable matter, chromatography of, 37: 
564, 576 
determination of, 36:477, 37:415 
with liquid-liquid extractor, i335 
Unsaponifiables, determination of, 32:578 
in soap, 32:53 
in tall oil, 35:120 
effect of, on surface phenomena of oils, 
32 :23 
Unsaturated acids, derivatives from, 36:600 
drying oils from, 36:496 
urea fractionation of, 32:286 
Unsaturated fats, antioxidants for, 35:159 
browning reaction of, with protein, 35: 
135 
oxypolymers, of, 35:135 
Unsaturated fatty acids, determining struc- 
ture of, 39:414 
effect of, on serum lipides, 34:563, 574 
preparation of, 39:61 
Unsaturation, chemical! determination of, 32: 
235 
cis-trans, determination of, 38:648 
determination of, 32:351, 671, 38:641 
with ozone, 38:2 
of fats, determination of, 37:198 
cis-Unsaturation, determination of, 36:620 
Urea, adducts of mono- and di-glycerides with, 


32:22 


adducts of surfactants with, 32:249 
— analysis of beef testes fatty acids with, 
32 :286 
analysis of fish oils with, 32:16 
complexes of monoglycerides with, 35:482 
fractionating bodied linseed oil with, 33: 
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fractionation of acids from fish oils with, 
31:16 

fract fatty acids with, 32:481, 


fract ionation with, 36:51 
glyceride fractionation with, 34:57 
lanolin fractionation with, 36:16 
linolenic acid isolation with, 34:43 
methyl hydroxylinoleate complex of, 33: 
263 
preparation of linoleic and linolenic acid 
concentrates with, 30:5 
purification of fatty acids with, 38:728 
purification of stearolic acid with, 33:219 
segregation of cyclized linoleate with, 33: 
609 
separation of autoxidation products with, 
3 35 
separation of cyclized esters with, 32:47 
jrea adducts, crystallization of, 32:646 
lreas, substituted, properties of, 37:152 
Jrease, activity in soybean oil meal, 32:279 
determination of, 36:1 
in soybean meal, 33:360 
Urd bean, lipoxidase activity ‘of, 34:529 
Irethane foams, erratum, 39:193 
from castor-based polyols, 38:262 
from castor oil, 36:16, 541, 39:69 
from castor polyols, 36:149 
from dimer acids, 39:215 
Urethanes, aliphatic, physical properties of, 
38 :205 


Urethane oils, properties of, 35:19, 36:503 
Irticales seed oil, composition of, 37:440 
Uterus, polyunsaturated acids in, 30:600 
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Vaccarino process for cottonseed, 38:145 
Vaccenic acid, oxidative analysis of, 35:71 
Vacuum equipment for deodorizers, 30:515 
Vacuum filters, 30: 
Valeriana officinalis ‘oil, composition of, 36:304 
Valeric acid, partition coefficient of, 32:652 
Vanillin derivatives, antioxidant activity of, 
35:401 
containing 
‘drying oils for, 36:574 
epoxy resins in, 
modified drying oils in, 32:210 
polyvinyl fatty acid esters in, _32: 185 
uses of fatty materials in, 31: 
Vateria indica fat, wlyceride of, 
30:326, 32:678 
Veal fat, composition of, 39:178 
Vegetable fatty acids, fractionation of, 39:192 
Vegetable oils, antioxidants for 35:448 
consumption of, 35:14 


polyallyl alcohol esters, 


heated, nutritive value of, 34:578 
hydrogenated, heated, nutritive value of, 
392315 


oxidative of, 35:152, 39:226 
refining of, 34:29 
refining and bleac bias of, 35: 
soap determination in, 35: 
soap removal from, 34:293 
thermal polymerization of, 34:466 
use of, 37:622. 629 
world supply of, 37:617 
Vegetable oil colors, evaluation of, 34:485 
Vegetable pitch, soi! conditioning by, 34:149 
spectrum of, 34:149 
Vegetable waxes, phase changes in, 34:58 
Velvetwood seed oil, composition of, 37:440 
Vernolic acid, as polyviny! chloride stabilizer, 


39 
isolation of, 36:219, 39:334 
Vernonia anthelmintica seed oil, as  viny! 


stabilizer, 39:266 
composition of, 39:334 
Vernonia seed, oil from, 37:254 
Villavecchia test, history of, 30:382 
Vinyl acetate, antipolymerization agents for, 
31:9 
Vinyl! chloride resins, plasticizers for, 38:29), 
204 
polymers, 36:1 
plasticizers 


Vinyl-chlorinated tung oil 
Vinyl copolymers, hydroxystearate 
for, 36:382 
infrared spectra of, 36:100 
Vinyl! ether coatings, drying time of, 36:2 
Vinyl ethers, analysis of, 33:399 
copolymers of, * : 
from linseed oil, 
polymerization 
preparation of, 33: 
acetals, 38:241 


from 
Vinyl ethers of fatty alcohols, polymerization 
of, 34:244 


Vinyl! ether polymers, from fatty alcohols, %4 
307 
from linseed oil, 
from soybean oil, 
molecular weight of, 34:307 
Vinyl ketones, in oxidized fats, 39:5 
Vinyl ketostearates, properties of, 37:152 
Vinyl! laurate, reaction of perlauric acid with, 
34:134 
Vinyl oleate, 
34:134 
Vinyl polymers, stabilivers for, 39:181 
plasticizers for, 35:584, 37:387 
Vinyl! plastics, stabilizer for, 35:469 
Vinyl resins, acetoglycerides as plasticizers for, 


30 :269 


reaction of perlauric acid with, 
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eleostearate plasticizers for, 32:533 
plasticizers for, 33:391, 410, 36:635, 651 
Vinyltoluene, drying oi! copolymers of, 36:523 
Vinyl! toluene modified drying oils, properties 
of, 35:19 
Vio-Bin azeotropic rendering, 31:498 
Viscometric properties, of acids and derivatives, 
3:163 
Viscosity, determination of, 36:477 
Vitaceae seed oil, composition of, 37:440 
Vitamin A, accelerated stability test for, 32: 
197 
antioxidants for, 
chromatographic 
131 
distillation of, 32:640 
effect of oxidized oil in diet on, 
for use in 33 2506 
in margarine, 34: 
determination of, 39: (10) 12 
spectrophotometry of, 32:616 
stability in sesame oi! and margarine, 30: 


35:401 
determination of, 34: 


38:47 


Vitamin Bs, fat-soluble derivatives of, 33:116 
in fat metabolism, 36:251 
Vitamin By derivatives, antioxidant 
of, 35:401 
Vitamin D, chromatographic 
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activity 
determination of, 


for use in margarine, 33 :506 
Vitamin E, determination of, in 
31:284 
in lipid peroxidation, 38:5 
Vitamin loss during processing of cottonseed, 
6:128 
Vitamins, effect of, on fat poquivemnant, a 559 
Volatile matter, determination of, 32:578 
Volatiles, isolation of, 38:40 
Volatilization, of linseed oil, 37:3753 
Votator, description of, 30:526 
miniature, 37:643 
Votator process for margarine, 30:526 
Votator system for bleaching, 32:1 


cottonseed, 
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Wallaby fat, constituents of, 34:129 
Walnut oil, composition of, 36:477 
Walnuts, fatty acid contents of, 
Washing of oils, centrifuge for, ’ 
Water-ash seed oil, composition of, 37:440 

Water, conductivity method for determining, 


hardness of, in U.S., 36:200 

production of hydrogen from, 33:484 

solubility of fatty acids in, 33:516 
Water conditioning, 30:565 


Watermelon seed oil, composition of, 32:384 
W ater- treatment plants, effects of detergents 


in, 35:567 

Wax, carnauba, the n-acids of, 
from peat, composition of, 
from rice bran oil, 30:9 
from sorghum, 34:519 
human hair, composition of, 32:16 
ouricuri, hydrocarbons of, 
palm, characteristics of, 38 :699 
paraffin, antioxidants for, 32:158 


peat, hydroxy acids in 233 
plant, analysis of, 3 
wool, composition 


reaction of sodium with, 32:556 
Waxes, determining functional groups in, 

hardness of, 35:327 

in human hair fat, 33:404 

plant, of Arizona, 35:465 

refractite indices of, 32:709 

vegetable, phase changes in, 34:588 


34:7 


Weed seed oil, 
30:218 
Wesson method, 
determining 
Whale liver oil, 
Whale oil, determining oxidation of, 
giyceride composition of, 30:326 
melting curves of, 35:457 
production and properties of, 
Wheat, lipoxidase activity of, 34:5 
Wheat germ, extr. of, with 
30:393 
phytoglycolipide from, 35:335 
Wheat germ oil, alkali 
653 
phosphatides from, 31:169 
therma|!-diffusion 


neutral oil by, 32:58 
vitamin A stability in, 


Wheeler sotol seed oil, composition of, 37 
pressure of, 


Whey solubles, aqueous vapor 

SRA 
Wild bergamot seed, oi! from, 37:48 
White grease, low 
of, 30:66, 111 


31:503 


isomerization of, 


deodorization-polymerization of, 
determining color by, 32:587 
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32:197 
34 :606 


529 
trichloroethylene, 


fractionation of, 34:603 
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31: 


temperature crystallization 


Whiteness, chromaticity in evaluation of, 30: 
163 
Wiley melting point, apparatus 35:109 


Wiley melting point method, 32:59! 
Willow seed oil, composition of, 37:440 
Winter grape seed oil, 
Winterization, of oil, in solvents, 38:286 
of peanut oil in acetone- 
Winterized oils, filtration of, 33: 
Winterizing, of oils, 30:474 
refining cottonseed oil after, 
Wintersweet seed oil, 
Wood esterification of, 
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Wool, sing of, 38:216 
Wool grease, properties of, 38:216 
Wool wax, aliphatic alcohols in, 31:59 
composition of, 32:16, 36:424 
glycidyl esters of, 38:194 
hydroxy acids from, 37:14 
reaction of sodium with, 32:556 
Wool wax acids, metal soaps of, 39:31 
Wool wax soaps, stabilizing viny! 
with, 39:181 
Wormwood seed, oi! from, 37:254 


X 
Ximenia seed oil, compositio 
Ximenynic acid, structure of, 
X-ray spectroscopy, review of, 
Xylylstearic acid, 


of, 32:16 
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Yucca elata oil, composition of, 36:304 
Yucca seed oil, composition of, 37:440 
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composition of, 37 
kinetics of, 


composition of, 37:440 
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7440 
35: 


polymers 


32:16, 36:424 


ethenoxylation of, 34:39 


Zelkova seed oil, composition of, 36:210, 37: 
440 
Zine oxide, reaction of titanium dioxide with, 


39 :269 
Zine ricinoleate, cobubility 
solvents, 30:331 
Zine soaps, micelles 32:446 
production and uses of, 31:590 
viscosities of, 33:163 
Zine stearate, solubility and 
solvents, 30:331 
Zone refining, of fatty 


acids, 38:728 


Zygophyllaceae seed oil, composition of, 37: 
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Abstracts, members 1953-54, 30:(8)26 
—~report 1952-53, 30:(6)37 
1953-54, 31:(9)32 
Analysis of Castor Beans and Pomace, mem- 
bers, 30:(9)24 
Analysis of Copra and Copra Meal, members, 
30:(9)24 
Analysis of Tung Fruit and Meal, members, 
30:(9)24 
A.0.C.S.-A.S.T.M. D-12 (subcommittee), Ap- 
pointments, 33.:(2)20 
Appointments for 1955-56, 32:(7)21, 32:(8)19 
1956-57, 33:(7)24, 33:(8)20 
1957-58, 34: (1) 15, (4) 28, (7) 22, (8) 
6, (11) 18 
- 1957-58, 35: (1) 21, (2) 16, (4) 27, (5) 
16, (6) 21 
Bleaching, interim report, 31 :127 
Bleaching and Refining, report, 1954-55, 32: 


428 
Bulk Sampling of Meals, members, 30:(9)24 
By-Laws, members of, 30:(7)22 
report, 33 :(9)26 
Cellulose Yield, members of, 30:(7)22 
—- report 1952-53, 30 
1953-54, 
1955-56, 
1956-57, 34 
1957-58, 35:360 
1959-60, 37:242 
1960-61, 38:360 
Color, editorial on, 31:(3)4 
letter to the editor by Chamberlin, 31:311 
letter to the editor Stillman, 31 :311 
report, 1953-54, 7347 
October 1955 32:704 
1957-58, 35: (10) 508 
reports A.0.C. S. tintometer color scale, 
(3) 26 
standardization of Lovibond glasses, re- 
port, 35:133 
Color Subcommittee, uniform surface color de- 
terminations under review, 39:(10) 40 
A.O.A.C.-A.O.C.S. Crude Fiber Liaison, sec- 
ond interim report, 36 :545 
third interim report of the A.O.C.S.- 
.O.A.C., 1959-1960, 38:150 
Crude Vegetaite Oils, report, 1953—54, 31:346, 
54-55, 32:428 
Drying Oils, report, 1954-55, 32:428 
Education, Journal offered to graduate stu- 
dents in lipid research, 37: (1) 19; 
37 (12) 22 
members 1953-54, 30:(8)26 
report, 1953-54, 31:(8)33 
Epoxy Group Determination, formed, 31:(10) 


19 
Examination Board, certificates for 1958-59 

referee chemists, 35: (7) 34 

certificates for 1959-60 referee chemists, 
6: (7) 20 

report, 1957-58, 35:287 
1958-59, 36:263 

supplementary certificates for 1959-60 ref- 
eree chemists, 36: (8) 28 

Fat Analysis, add to committees, 
~~ committee changes, 38: (2) 28 

composition of, 31:(8)26 

forms subcommittee for determination of 
soap in oils, 33:(11) 28 

history of, 30:(9) 4 

members 1953-54, 30:(8) 26 

vice-chairman named, 38: (4) 24 

new subcommittee, 36 :(3) 32 

new subcommittee to work with A.O.A.C., 
36:15) 8 

R. A. Reck named to committee, 37:(11) 
18 


report, 1954-55, 32: 429 
1962, 39:431 

subcommittee on neutral oil appointed, 
30 :(12) 30 

two new subcommittees, 36:(2) 32 

Fat Analysis Subcommittees, continuous flow 

method of sampling, report, 1956, 34: 
164 

dilatometric methods, report, 1956-57, 34: 
344 
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fat stability, report, 34: 394 
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monoglycerides, report, 1956, 34: 301 
neutral oil, report, 1956-57, 34: 348 
oxirane oxygen, report, 34: 476 
Fatty Acid Producers’ Award, 1955, 32:(5) 22 
1956, 33:(2) 24 
1957. 34:(2) 20 
Foreign Matter in Lint, members, 30:(9) 24 
Glycerine, 54, 31: 347 
1954-55, 32: 
Glycerine smembers 30:(7) 22 
report, Sept. 1953, 31: 
Governing Board, meeting, "fall 1953, report 
of, 30:(12) 20 
fall 1954, 31:(11) 27 
spring 1955, 32:(6) 35 
fall 1955, 32:(11)32 
spring 1956, 33:(6) 32 
fall, 1957, 34:(11) 18 
spring, 1958, 35:(6) 21 
fall, 1958, 35:(12) 18 
spring, 1959, 36:(6) 27 
fall, 1959, 36:(11) 32 
minutes of May 1953 meetings, 30::6) 28 
report, spring 1954, 31:(5) 25 
Industrial Oils and Derivatives Analysis, chair- 
man forms subcommittee, 39:(7) 18 
Ss, report, 34: 
iscc meet, 39:(11) 
41 


Journal Advertising, appointments, 33:(1) 30 
form subcommittees, 33:(4) 26 
report 1952-53, 30:(6) 36 
1953-54, 31:(8) 18 
1954-55, 32:(6) 41 
1955-56, 33:18) 30 
1956-57, 34:(8) 20 
1957-58, 35:(7) 24 
1958-59, 36:(6) 14 
1959-60, 37:(6) 14 
1960-61, 38:16) 18 
survey of readership and buying power, 
36:(10) 22 
Journal, members. of, 30:(7) 22 
report 1952—53, 30:(7) 24 
1955-56, 33:16) 32 
Literature Review, members of, 30:(7) 22 


report, 1952-53, Part I, 30: 197, Part II, 
228 
1954, Part I, 31:177, Part Il, 236 
5, Part I, II, 319 
6, Part I, II, 240 
1957, Part I, Il, 264 
1958, Part I, II, 288 
1960, Part I, Il, 329 
1961, Part I, Il, 423 
1962, Part I, II, 383 
Membership, me embers 26 
report, 
1953 54, 31:16) 


1954 5é 

1956, 34:16) 26 

1960, 37:16) 12 

1961-62, 39:(12) 41 
Membership Directory Advertising, 36:(10) 22 
Nitrogen, report, on collaborative work, 32: 35 
Nominating and Election, 1955-56, appointed, 

32:16) 31 

committee requests suggestions, 39:(11) 


u 
members 1953-54, 30:(8) 26 
Oil Color, members 1953-54, 30:(8) 26 
report, 1954-55, 32: 503 
Oilseed Meal, report, 1953-54, 31: 345 
1954 32 :427 


Oilseeds, report, 
1954-55, 


Referee Board, report 1952 53, 30: 301 
1953-54, 31:195 


195 6-57, 34 
Richardson, A. S., retires from 31:15) 29 
Refining, report for 1952 53, 30: 451 
Refining and Bleaching, members 1955-54, 
0:(8) 26 
Screen Testing for Soy Flour, members, 30:(%) 
24 


Seed and Meal Analysis, appoints subcommit- 
tee for determination of urease in 
soybean meal, 32:(10) 19 

Fowler succeeds Rettger as chairman, 
36 :(2) 32 

members, 30:(9) 24 

report, 1953—54, 31: 370 
1954-55, 32: 430 

Smalley, check samples announced, 31:(4) 21, 
32:(8) 18, 33:(8) 19 

check samples 1953-54 available, 30:(7) 


7 

check sample program opened to non- 
members, 33:(8) 19 

check sample program for 1958-59, 35:17) 
21 


check sample program for 1959-60, 36:(7) 
18 
check sample program for 1960-61, 37:16) 


cheek sample program under way, 39::7) 
5 


me ame rs of, 30:(7) 22 
program announced, 38 :(6) 22 
presentation of awards 19) 
report 1952-53, 30 278 
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testing of edible oil products, 32:(12) 26 
Soap Analysis, members of, 30:(7) 22 
report, 1954-55, 32: 430 
Soapstock Analysis, members 1953-54, 30:8) 
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Spectroscopy, members 1955. 54, 30:18) 27 
report, 1952 53, 30: 352 
1954 
1955-£ $ 
1956-57, 34: 
1957-58, 35: 
1958-59, 36: 
1959-60, 38: 
1960-61, 39: 32 
Tallow and Grease, report, 1954-55, 32: 425 
1953—54, 31:347 
Technical Safety, committee meeting in St 
Louis, 38:(8) 20 
discuss sanitation, 38:(1) 10 
meeting planned May Tth, in New Or- 
leans, 39:(3) 20 
meeting, spring 1956, 33:17) 21 
minutes of Chicago meeting, 1961, 39:11) 
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outstanding work, attracts wide interest 
9:12) 20 

report, 34: 447 

report of, at Dallas, 1960, 37:16) 32 

report of the laboratory safety subcom- 
mittee, 1958-59, 37: 84 

report on safety measures, meeting, 36: 
(12) 16 

special committee meets, 39:(4) 5 

work of, 34: 108 

Technical Safety Subcommittees, laboratory 


safety survey, 35:17) 31 


solvent extraction, meeting, 35:13) 20 
safety rules survey, 35:11) 14 
survey waste-water disposal, 35:(3) 20 


Uniform Methods, committee acts on new 

methods, revisions, bleaching earth 

39:17) 19 

name 1 chairman, 36:16) 27 
members of, 7) 22 

report, 1955 
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1961. 39:2 
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Aaland, A. E., story of a student at convention, 
302112) 26 

Ackerman, Bernard, hobby, 38 :(4)9 

Acorn oil, commercial! availability of, 34:(10) 
36 

Acrylates of dodecyl, esadecy!l, and octadecy), 
source of, 33:(10) 24 

Adler, Howard. Book Review Encyclopedia of 
Chemical Reactions, Vol. VI, by Ham- 
pel, 34:18) 24 

Africa, tung oil in, 31:(4) 23 


Akiya, Toshimi. Editorial The Oi! Industry of 


Japan, 39:14) 4 

Alamo, story of, 31:(2) 19 

Alexander, J. C. Book Review Digestive Phys- 
iology and Nutrition of the Ruminant 
Proceedings of the University of Not 
tingham Seventh Easter School in Ag 
ricultural Science, edited by Lewis, 39 


(3) 30 

Alfin-Slater, B., hobby, 36 :(9) 8 

Altschul, A. M. Book review— Encyclopedia of 
Chemical Reactions, Jacobson, 30:(7) 
26 


Methods of Biochemical Analysis. Vol 
V. edited by Glick, 35:17) 33 
See Frampton, V. L 

American Meat Institute, relation to the fat 
and oil industry, 31:(3) 28 

Amines, effect of, on cottonseed oi! color, 35 
(8) 18 

Ammonium sulfate, distribution and sale of, 


Analytical methods, standardization of, 36:45) 


Andrews, T. R., biography, 33 :(2) 22 
Book review—A.S.T.M Standards | on Soaps 
and Other Detergents, 33 :(5) 24 
Qualitative Schnellanalyse by Charlot, 
33:48) 28 
hobby, 37:18) 8 
Antioxidants, activities of, 36:(2) 20 
A.O.C.S., history of, 30:16) 4 
A.O.C.S. supplies department, working of, 32: 
(12) 36 
Argue, William, biography of, 31:2) 21 
Editorial-History of Anderson, Clayton 
and Company, 37:16) 4 
Arnold L. K Book Review Selected A.S.T.M 
Engineering Materials Standards by 
American Society for Testing Materi- 
a 34:13) 24 
Ascorbic acid, antioxidant activity of, 36:12) 20 
Ascorby! palmitate, antioxidant activity of, 36 


2) 20 


Audit Bereee of Circulation, description of, 
30:110) 21 
31:110) 20 
322110) 24 
33:110) 4 

Ault, W. C. Book Review — Exploring the Struc- 
ture of Matter by Trillat, 37:(3) 29 


Manual for Plastic Welding Vol Il 
Polyethylene by Haim and Neuman, 


24 
Research as a Science Zetetics by 
T'yvkociner, 38:13) 28 


Synthetic Methods of Organic Chemis- 
try, Vol. XII, by Theilheime 36217526 


Editorial. Sixth Short Course to Cover In- 
edible Fats, 31:17) 4 
The role of chemical derivatives in seeking 
new markets for fats, 31:¢ ; 
Avera, Lee. Editorial Progress in the West 
31:16) 4 


visits San Antonio convention, 31:45) 26 


Avocado pear oil in South Africa, 31:11) 22 
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Baarson, R. E. See Mevorkle, M. R 
Babyan, V. K. Book Review Fatty Acids 
Their Chemistry Properties, Produc- 
tion, and Uses, edited by Markley, 38 
5) 30 
Bailey Award, address by recipient, 37:15) 12, 
38215) 12 
presented to R. H. Potts, 37:15) 11 
presented to J. C. Cowan, 38:45) 11 
Bailey, A. E., becomes vice president of HumKo 


30:42) 25 
medal named for, 36:13) 12 
tribute to, 30:17) 20 
Bailey, H. S. Editorial The Journal's First 
Editor Reviews the Past When He 


Predicted the Present, 38::11) 4 

hobby, 39:11) 10 

Baldwin, A. R., biography of, 30:(3)20, 31: 
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Book review Dictionary of Organic Com- 
pounds by Heilbron and Bunbury, 31 
410) 28 
Encyclopedia of Chemical Technology, 


Vol. IX, Kirk and Othmer, 30:; 


Encyclopedia of Chemical Technology, 


News INDEX 
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Vol. XI. by Kirk and Othmer, 31:(3) 
37 


Encyclopedia of Chemical Technology, 
First Supplement Volume, edited by 
Kirk and Othmer, 37:(1)24 

Fats, Oils, Detergents Yearbook 1955 by 
Daubert, 34:(1)22 

Geology and Ourselves by Edunds, 34: 
(1)22 

Historical Metrology by Berriman, 31: 
(5) 36 

Living Crafts by Hughes, 31:(12) 24 
1952 ASTM Standards, Part 4, 31:(2) 


Progress in the Chemistry of Fats and 
Other Lipids, Vol. V edited by Holman, 
Lundberg, and Malkin, 35:(11) 16 
Solubilities of Inorganic and Organic 
Compounds. Supplement to third edi- 
tion, Seidell and Linke, 30:(9) 25 

Editorials—-Cargill Inc., Processor and 
Handler of Agricultural Products, 37: 
Cumulative Index :1917—52, The Experi- 
ence of 35 Years, 30:(1) 4 
Our Journal What Is It? 34:(1) 4 
Precious Time, 38:(1) 4 
Responsibility to Authors, 37:(1) 4 
Technical Publications, 33:(1) 4 
The Challenge of the Future, Report of 
the President, 1961-62, 39:(6)4 
The Journal and Its Readers, 31:(1) 4 
Where on Earth Are We? 35:(1) 4 
Will You Invest in the A.O.C.S.? 36: 
Your Opportunity to Help in 1955, 32: 
41) 4 

hobby, 36:17) 8 

receives award for work on cumulative in- 
dex, 31:15) 28 

Bannister, W. W. Book Review Diazo and Azo 
Chemistry, Aliphatic and Aromatic 
Compounds, by Zollinger, 38:(12) 40 
Barker, G. E. Book review, A.S.T.M. Standards 

of Soaps and Other Detergents, 30:(12) 


Barrow, E. R., becomes emeritus member, 31 


biography of, 31:13) 27 
Bateman, Dupuy Jr. Scientists can help us 
understand that natural laws also gov- 
ern business and politics, 33:(7)22 
Bates, R. W., biography of, 31:(2) 21 
Editoral.The 40th Anniversary of the 
Committee, 35:14) 4 
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Belden, W. S., speaks at Northern California 
Section meeting, 37:(7) 16 
Benedict, J. H. Book Review Indian Essential 
Oils: A Review, by Menon, 38:(8) 33 
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— Analytical Chemistry of Polymers. Vol. 
XII, Part I. Analysis of Monomers 
and Polymeric Materials: Plastics, 
Resins, Rubbers, Fibers, edited by 
Kline, 37:(1) 22; 37:(6) 32 

—— Analytical Chemistry of Titanium Metals 
and Compounds by Codell, 37:(5) 38 

—— Annotated Bibliography of Vitamin E, 
1950 and 1951, Vol. II by Harris 
and Kujawski, 30:(8) 28 

—— Application of Nuclear Magnetic Reso- 
nance Spectroscopy in Organic Chem- 
istry by Jackman, 38:(1) 28 

—— Application of Statistics and Computers 
to Fuel and Lubricant Research Prob- 
lems, Proceedings of a Symposium 
held March 13-15, 1962, 39:(7) 34 

——- Applied Clay Mineralology, by Grim, 39: 
(6) 21 

—— Applied Gamma-Ray Spectrometry, ed- 
ited by Crouthamel, 38: (2) 36 

—— Art of Full Living by Lair, 31:(12) 24 

——AS.1.M. Standards on Paint, Varnish, 
Lacquer, and Related Products, 30: 
(3) 26, 32:(7) 25 

— A.S.7.M. Standards on Soaps and Other 
Detergents, 30:(12) 30, 33:(5) 24, 
36:(9) 33 

——— Atomic Energy in Agriculture by Dick, 
35:(4) 24 

——Atomic Energy Research at Harwell by 
Jay, 33:(5) 25 

——— Atomic Radiation and 
Charlesby, 37: (8) 21 

—— Atoms and Energy by Massey, 33:(10) 20 

—— Automatic Process Control for Chemical 
Engineers by Ceagiske, 33:(8) 28 

—— Automation: Its Purpose and Future 
by Pyke, 34:(9) 27 

—— Autoridation and Antioridants, Vol. I., 
edited by Lundberg, 39:(3) 32 

—— Behavior of Plasticizers by Mellan, 38: 
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— Biochemical Problems of Lipides by Pop 
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(4) 30 

—— Biochemistry of Plants and Animals by 
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—— Caratteri Specifici dei Principali Oli 
Vegetali del Commercio by Balestrini 
and Martinenghi, 36:(2) 27 

—— Carbohydrates by Dyke, 37:(12) 35 

—— Castorseed and Its Products. Proceed 
ings of the Seminar held Aug. 11-12, 
1960, 39:(2) 29 

—— Cathodic Protection by Morgan, 37:(11) 


—— Cellulose, the Chemical that Grows by 
Haynes, 30:(6) 37 
—— Centralized Information Services—Oppor 
tunities and Problems by Kent and 
Perry, 37:(1) 22 
— Chambers’ Shorter Sir-Figure Mathemat- 
ical Tables by Comrie, 31:(10) 28 
—— Chemical Analysis, an Advanced Text and 
Reference by Laitinen, 37:(5) 37 
—— Chemical Analysis of Air Pollutants, 
Chemical Analysis Series, Vol. X, by 
Jacobs, 37:(9) 38 
—— Chemical Analysis of Industrial Solvents 
by Jacobs and Scheflan, 30:(5) 23 
—— Chemical Analysis of Resin-Based Coated 
Materials, edited by Kappelmeier, 37 
(3) 31 
—— Chemical Constitution of Natural Fate 
by Hilditch, 34:(1) 18 
—— Chemical Engineering Kinetics by Smith, 
34:(5) 20 
— Chemical Engineering Materials by Rum 
ford, 33:(1) 22 
—— Chemical Engineering Operations by Rum 
ford, 30:(4) 26 
—— Chemical Engineering Reports, 4th ed., 
by Kobe, 34:(8) 24 
—— Chemical Engineering Science, Vol. XIV, 
39:(2) 29 
—— Chemical Formulary, Vol. X, by Ben 
nett, 34:(10) 29 
—— Chemical Pilot Plant Practice by Jordan, 
33: (7) 30 
—— Chemical Process Industries, 2nd ed., 
by Shreve, 34:(5) 21 
—— Chemical Process Principles, Part 1, Ma- 
terial and Energy Balances by Hougen, 
Watson, and Ragatz, 32:(7) 24 
—— Chemical Processing Nomograms, edited 
by Davis, 38:(12) 38 
—— Chemical Revolution (A Contribution to 
Social Technology) by Clow and Clow, 
30:(11) 18 
—— Chemistry and Technology of Wazes, 
2nd ed., by Warth, 34:(8) 24 
—— Chemistry of Carbon Compounds. Vol. J, 
Part A, General Introduction and 


Aliphatic Compounds edited by Rodd, 
30:(2) 32 

Vol. II, Part A. Alicyclie Compounds 
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—— Chemistry of Lipids of Biochemical Sig- 
nificance by Lovern, 32:(7) 24 
—— Chemistry of Natural Products, Vol. JI, 
and Sesquiterpenoids by de 
Mayo, 37:(2) 27 
Vol. 111, The Higher Terpenoids by de 
Mayo, 36:(7) 24 
—— Chemistry of Nuclear Power by Dawson 
and Long, 37:(5) 38 
—— Chemistry of Phenolic Resins by Martin, 
34:(1) 18 
—— Chemistry of Phosphoaminolipides with 
Special Reference to the Phosphatides 
of the Avian Egg and Commercial 
Vegetable “Lecithins” by Van Handel, 
35:(8) 24 
—— Chemistry of the Hydrides by Hurd, 
30:(1) 23 
—— Chemistry of the Pesticides by Frear, 
32:(6) 40 
—— Chemistry of the Terpenes by Pinder, 
38:(9) 42 
— Cholesterol by Kritchevsky, 36:(12) 18 
~~ Cholesterol—Chemistry, Biochemistry, and 
Pathology by Cook, 36:(4) 23 
- ~ Chromatographic and Electrophoretic 
Techniques. Vol. I. Chromatography, 
edited by Smith, 39:(3) 30 
—— Chromatographic Techniques. Clinical 
and Biochemical Applications by 
Smith, 35:(10) 25 
—— Cocoa, Cultivation, Processing, and An 
alysis by Chatt, 31:(1) 28 
— Colorimetric Determination of Nonmetals 
by Boltz, 36:(1) 19 
— Colorimetric Determination of Traces of 
Metals by Sandell, 36:(12) 19 
Colour in Industry Today by Wilson, 
37:(8) 21 
— Complexometric Titration by Schwarzen 
back, 35:(4) 24 
— Composition and Assaying of Minerals 
by Stewart-Remington and Francis, 
30:(6) 37 
— Computing Methods and the Phase Prob 
lem in X-Ray Crystal Analysis by 
Pepinsky, Robertson, and Speakman, 
39:(1) 22 
_ Condensed Chemical Dictionary, 6th edi 
tion, edited by Rose and Rose, 39: (2) 
26 
- Conductimetric Analysis at Radio Fre 
quency by Blake, 30:(4) 26 
Continuous Analysis of Chemical Process 
Systems by Siggia, 36:(12) 21 
—— Continuous Processing of Fats by Schwit 
zer, 37:(3) 29 
Corrosion of Chemical 
Shvartz and Kristal, 37:(1) 22 
—— Cosmetics—Science and Technology by 
Sagarin, 35:(2) 23 
— Cost Engineering in the Process Indus 
tries, edited by Chilton, 38:(9) 42 
—— Cottonseed and Its By-Products (India) 
edited by Achaya, 37:(10) 27 
—— Crystals and the Polarizing Microscope, 
3rd ed. by Hartshorne and Stuart 
37:(9) 32 
— Currents in Biochemical Research 1956 
by Green, 33:(10) 19 
— Dangerous Properties of Industrial Mate 
rials by Sax, Goldwater, Harris, Har 
ley and Fitzgerald, 35:(4) 23 
Destiller und Rektifiziertechnik by Kirsch 
baum, 37:(11) 21 
—— Detergency Evaluation and Testing by 
Harris, 31:(4) 30 
—— Determination of Organic Compounds by 
Stone, 34:(1) 21 
— Diazo and Azo Chemistry, Aliphatic and 
Aromatic Compounds, by Zollinger, 
38:(12) 40 
Dictionnaire des Huiles 
Mensier, 34:(8) 26 
— Dictionary of Atomic Terminology, ed 
ited Dy Lettenmeyer, 37:(5) 40 
— Dictionary of Organic Compounds by 
Heilbron and Bunbury, 31:(10) 28 
—— Dictionary of Poisons by Mellan and 
Mellan, 34:(5) 19 
— Die Fette und Ole by Brown, 30:(1) 23 
Dielectric Behavior and Structure by 
Smyth, 33:(10) 20 
— Die Seifenfabrikation by 
Klug, 32:(7) 24 
—— Die Warmeabgabe von Stromenden Heias 
und Sattdampf by Winckelsesser, 30 
(3) 26 
—— Digestive Physiologu and Nutrition of 
the Ruminant Proceedings of the 
University of Nottingham Seventh 
Easter School in Agricultural Science 
edited by Lewis, 39:(3) 30 
Distillation Principles and Design Pro 
cedures, by Hengstebeck, 39:(8) 39 
—— Economics of Atomic Energy by Gold 
ring, 35:(6) 32 
— Electronics for Spectroscopists, edited by 
Cannon, 37:(12) 37 
—— Elementary Introduction to 
Spectra by Bak, 31:(8) 30 
—— Elements of Chromatography by Williams, 
32:(5) 24 


ipparatus by 


Vegetables by 


Braun and 


Molecular 


—— Emulsions—Theory and Practice by 
Becher, 35:(10) 26 

— Encyclopedia of Chemical Reactions, Vol, 
by Jacobson, 30:(7)26 
Vol. VI, by Hampel, 34:(8) 24 
Vol. VII, by Jacobson and Hampel, 


Vol Vill, edited by Jacobson and 
Hampel, 36:(11) 34 

— Encyclopedia of Chemical Technology 
Vol. IX, by Kirk and Othmer, 30:(3) 


27 
Vol. X, 31:(3) 37 
Vol. XI, 31:(3) 37 
Vol. XV, Wares to Zymosterol 4 
(5) 21 
First Supplement Volume, 37:(1) 24 
Second Supplement Volume, edited by 
Standen, 38:(2) 34 
~ Encyclopedia of Chemistry, Supplement, 
by Clark and Hawley, 36:(10) 33 
Encyclopedia of Spectroscopy, editcd by 
Clark, 38:(6)34 
Encyclopedia of the Chemical Process 
Industries by Stewart, 34:(1) 20 
Engineering Materials Handbook edited 
by Mantell, 35:(9) 26 
Essential Fatty Acids by Sinclair, 36: (6) 
36 
Essential Oils and Aromatic Chemicals 
by Council of Scientific and Industrial 
Research, 36:(7) 24 
Evaluation ard Presentation of Spectro 
inalytical Results by Calder, 37:(7) 
20 
—— Evaporation and Droplet Growth in 
Gaseous Media by Fuchs, 37:(9) 31 
Executive Public Speaking Techniques by 
Simmons, 37:(4) 29 
—— Exhaust Hoods by Dalla Valle, 30:(4) 26 
Experimental Cookery from the Chemical 
and Physical Standpoint by Lowe, 
32:(7) 24 
—— Experimentelle Einfuhrung in die Anor- 
ganische Chemie by Blitz, Klemm, and 
Fisher, 37:(2) 23 
—~Exploring the Structure of Matter by 
Trillat, 37:(3) 29 
FAO Commodity Review 1961, by the 
Food and Agriculture Organization 
of the United Nations, Rome, Italy 


FATIPEC Congress Noordwijk 1953 
The Physical Eramination of Paints 
with Respect to Their Performance 


31:(5) 36 
Fat Rancidity by Jart, 37:(3) 30 
Fats and Oils an Outline of Their 


Chemistry and Technology 2nd ed 
by Kirschenbauer, 37:(12) 36 

Fats, Oils, Detergents Yearbook 1955 
by Daubert, 34:(1)22 
1957 by Lundberg, 35:(7) 33 

Fatty Acids Their Chemistry, Proper 
ties, Production, and Uses, edited by 
Markley, 38:(5) 30 
Part 2 Necond Edition edited 1} 
Markley, 38:(i1) 23 

Fifth Vational Symposium on Vacuum 
Technology Transactions edited by 
Matheson, 37:(4) 24 

Film Formation Film Properties and 
Film Deterioration by Braedon, 35 
(6) 34 

Filtration, by Dickey, 39:(2) 32 

Fine Particle Measurement by Orr dr 
and Dalla Valle, 36:(10) 33 

Flammenphotometrie, by Herrmann and 
Alkemade, 38:(9) 41 

Flotation, 2nd ed., by Gaudin, 34:(10) 29 

Flow of Fluide Through Porous Mate 
rials, by Collins, 38:(11) 26 

Fluidization and Fluid-Particle Systems 
by Zens and Othmer, 37:(10) 26 

Food for America’s Future, 38:(5) 32 

Food, The Vearbook of Agriculture, 1959 
edited by Stefferud, 38:(1) 25 

Free Radicals an Introduction by Trot 
man-Dickenson, 36 22 
Collected Papers of Francis Owen 
Rice, 37:(1) 22 

Free Radicala in Solution by Walling 
35:(7) 32 

French-English Dictionary for Chemists 
by Patterson, 31:(6) 34 

Friction and Lubrication by Bowden and 
Tabor, 34:(11) 30 

Fuel Solid, Liquid, and Gaseous by 
Brame and King, 33:(5) 24 

Fundamental Principles of Polymeriza 
tion Rubbers Plastics, and Fibers 
by D'Alelio, 30:(2) 24 

~ Fundamentals of Chromatography Vol 
1X Technique of Organic Chemistry 
by Weissherger, 3¢.(10) 33 

Gas Chromatography {hstracts 1958 
1959, edited by Knapman, 38:(7) 26 

Gas Chromatography 1960 edited by 
Seott, 38:(11) 27 

Gas Chromatography, 2nd ed., by Keule 
mans, 37:(1) 24 

Gas Purification by Kohl and Riensen 
feld, 37:(7) 22 


~General Biochemistry, 2nd ed. by Fruton 
and Simmonds, 37:(2) 27 

Geology and Ourselves by Edmunds, 34 

Glass Reinforced Plastics by Morgan 
32:(9) 23 

Glossary of Pigment, Varnish, and La: 
quer Constituents by Martin and Mor 
gans, 37:(9) 32 

Guide to the Literature of Chemistry 
2nd ed by Crane, Patterson, and 
Marr, 34:(9) 27 

Handbook of Agricultural Chemical by 
Hanna, 30:(11) 26 

Handbook of Chemistry, 10th ed om 
piled and edited by Lange, 39:(2) 30 

Handbook of Chemistry and Physics 
edition edited by Hodgman 
Weast, and Selby, 39:(2) 29 

Handbook of Cosmetic Materials by Les 
ter, 31:(8) 31 

Handbook of Hydrocarbons by Ferris 


33:(2) 34 
Handbook of Textile Finishing by Hall 
3:(1) 22 


Handbook of Textile Testing and Quality 
Control, by Grover and Hamby, 38 
(12) 36 

Heatsealing and High Frequency Weld 
ing of Plastics by Zade, 37:(9) 30 

Heat Transmission by McAdams, 32:(1) 


Heterocyclic Systema with Bridgehead 
Vitrogen Atoms, Part I and Peart Il 
by Mosby, 38:(11) 22 

Higher Oxo Alcohols by Hatch, 35:(4) 23 

Hligh Speed Teating, Vol. I, a Symposium 
by Dietz and Eirich, 37:(12) 38 

Historical Metrology by Berriman, 31 
5) 36 

History of American Industrial Science 
by Hall, 31:(9) 30 

Hole in the Bottom of the Sea, by Bas 
com, 38:(9) 40 

f{romatic Substitution by Wi 


Hugh Rey Cullen 4 Stery of American 
Opportunity by Kilman and Wright 
40 


Human Relations in Industrial Research 
Management edited by Livingsten and 
Milberg, 35:(5) 22 

Index des Huiles Sulfones et Detergents 
Wodernes ol. 111. by Sisley, 38:(8 


Indian Essential Oils, by Menon, 38 


Industrial and Chemical Manual of 
Fats. and Derivatives by Martinenghi 
34:(1) 20 

Industrial and Manufacturing Chemistry 
by Martin, 33:(7) 30 

Industrial Fatty Acids and Their Appli 
cations, edited by Pattison, 36:(9) 33 


Industria (iume Polysaccharides and 
Their Derivatives, edited b Whistler 
and BeMiller, 37:(3) 20 

Industrial Process Control, by Zoss and 
Delahoc 39:(3) 34 

Industrial asters Their Conservation 
mad zation by Lipsett, 3@:(2) 24 

Infrared Spectra of Compler Molecules 
by Bellamy, 31:(11) 28 
2nd ed. by Bellamy, 37:(1) 25 


hook by Moeller, 3@:(1) 23 
Quantitative Analysis by Grif 


fin, 31:(9) 31 


Introduction to Biochemistry, by Walst 


Introduction to Chemical Engineering by 
Badger and Bancherr, 33:(2) 32 
Introduction to the Chemistry of Fats 
and Fatty Acids by Gunstone 36:12) 28 
Introduction to the Chemistry of Hletero 
cyclic Compounds by Acheson, 38:(1 

24 
Introduction to Colloid Chemistry by 
Mysels, 37:(4) 24 


Introduction to Co-ordination Chemistry 


39:(1) 21 
fa Fluid Dynamics by 
12) 37 
to Fluid Mechanics and 
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Heat Transfer by Kay, 35:(2) 2: 

Introduction to Induatrial Wucologu by 
Smith, 32:(4) 31 

Introduction to Modern Organic {naly 
sie by Siggia and Stolten, 34:(3) 23 

Instrumental Methods of Chemical Analy 
sie by Ewing, 32:(6) 38 

Invitation to Chemical Research, by Reid 
39:(12) 32 

Ion Exchange Resins by Kitchener, 35 
( 20 


2nd ed., by Kunin, 36:(2) 24 
Ion Exchange Technology by Nac hed and 
Schubert, 33: (12) 32 


News 


Ion Exchangers in Analytical Chemistry 
by Samuelson, 30:(8) 28 

Ion Exchangers in Organic and Biochem 
istry edited by Calmon and Kresaman 
34:(12) 19 

ISCO-NBS Method of Designating Colors 
and a Dictionary of Color Names by 
Kelly and Judd, 33:(2) 34 

Isotope Effects on Reaction Rates by 
Melander, 38:(4) 28 


~ Isotope Index, 1960-1961, edited by Som 


merville, 38:(5) 29 

Kinetics and Mechaniam, 2nd edition, by 
Frost and Pearson, 39:(1) 21 

Kolloidchemie by Stauff, 38:(1) 27 

Kunstof Lack und Gummi-Analyse 
Chemische und Infrarot-spektroskop 
ische Methoden by Hummel, 37: (2) 27 

Laboratoriumsbuch fiir den Lebensmit 
telchemiker, by Beythien, 35:(4) 23 

Laboratory Distillation Practice by Coul 
son and Herington, 37:(3) 30 

Laboratory Glassblowing by Parr and 
Hendley, 34:(12) 19 

Laboratory Instruments Their Design 
and Application by Elliott and Dixon 
31:(8) 32 

Laboratory Manual of Batch Distillation 
by Zuiderweg, 35:(2) 23 

Laboratory Manual of Chemical Pathol 
ogu by Prunty, MeSwiney, and Haw 
kins, 37:(4) 32 

Leaders in American Science by Cook, 

(8) 30 

Lehrbuch der Organischen Chemie by 
Karrer, 31:(12)24, 37:(1)22 

Les Operations U nitaires Du Genie 
Chimique, by Loncin, 38:(10) 30 

Lipide Chemistry by Hanahan, 37:(6) 31 

Lipid Metabolism, edited by Bloch, 38 
(3) 28 

Lipides, Vol. 111, Biochemistry, Biosyn 
thesis, Oxidation, Metaboliem, and Nu 
tritional Value by Deuel, 35:(6) 32 


Lipids Their Chemistry and Biochem 
istry by Deuel, 32:(6) 38 
Literature Revie on Oils and Fats 


1958. by Rao, 38:(8) 28 

Living Crafte by Hughes, 31:(12) 24 

Louw Temperature Physica by Squire 
31:(3) 37 

Low-Temperature Techniques by Dinn and 
Crockett, 38:(3) 27 

Lubrication of Bearings by Radzimovsky 
38:(1) 27 

Waleic Anhydride Derivatives, Reactions 
of the Double Bond by Filett and 
Gardner, 3@:(5) 23 

Wanager Selection, Education, and Train 
ing by Bennett, 36:(12) 21 

Textile Encyclopedia 

by Press, 37:(10)27 

Van's Foods by Jensen, 30:(7) 26 

Manual for Plastic Welding Vol ll 
Polyethylene by Haim and Neumann 
31:(12) 24 

Wargarine, by Andersen, 32:(9) 22 

Vargarine and Other Food Fats by 
Schwitzer, 34:(1) 20 

Vase-Transfer Operations by 
33:(7) 30 

Veasurement and Control of Tempera 
tures in Industry by Boyds, 30:(3) 26 

Vechaniam of Organic Chemical Rea: 
tions by Barnett, 33:(8) 28 

Vetalli Corrosion Inhibitors, edited by 
Bishop, 38:(9) 41 

Wethods of Biochemical Analysis, Vol. I 
by Glick, 31:(9)31 


edited 


Treybal 


ol 37:(2) 23 

Wethods of Testing Chemicala on Insects 
Vol. II, edited by Shepard, 38:(8) 33 

Vicroanalysia by the Ring Oven Tech 
nique, by Weisz, 38:(7) 28 

Microbiology, An Introduction by Gray 
33:(1) 23 

Wicrobiology of Meata by Jensen, 31:(9) 
Bz 

Vicro-Organiams as Allies by Dudding 
ton, 38:(10) 28 

Wodern Chemical Processes, Vol. IIT, Wy 
the editors of Industrial and Engi 
neering Chemistry, 31:(12) 28 
Vol. V, 37:(3) 30 

Wodern Chemistry for the Enaineer and 
Scientist by Robertson, %4:(10) 30 


Modern Gas Analysis by Mullen, 33:(2) 
33 

Molecular Sieves by Hersh, 39:(1) 24 

Molecules and Cryatals in Inorganic 


Chemistry, 2nd ed by Van Arkel 
34:(6) 27 

Vonomolecular Layers by Sobotka, 32:(1) 
23 

Vame Index of Organic Reactions by 
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Kresaman, 34:(12) 19 
Lipide Chemistry by Hanahan, 37:(6) 
$1 
Paper Chromatography by Cramer, 31: 
(12) 30 
The Elements of Chromatography by 
Williams, 32:15) 24 

Holt, K. E Book Review The Analysis of 
Fats and Oils by Mehlenbacher, 37: 
(7) 20 
Volumetric Analysis, Vol. Ill, Titra- 
tion Methods: Oxidation-Reduction Re- 
actions by Koltoff and Belcher, 35:17) 


Honorary members, T. ©. Law and A. §&. 
Richardson, 37:42) 32 
Hopper, T. H., award to, as 10-year editor of 
Methods, 35:(12) 18 
biography of, 30:13) 20, 31:12) 21 
Book review -Standard Analytical Meth- 
ods for the Examination of Oils, Fats, 
Waxes and Soaps, by the German Fat 
Commission, 31:(7) 25 
Sulphur Data Book by Fuller, 31:(8) 
Editorial Presidential Address, 34:(5) 4 
receives superior service award from 
U.S.D.A., 33:(8) 26 
Horvath, A. A. The interaction of sugars and 
proteinaceous substances of oleaginous 
seeds in the process of oil milling, 
34:(7) 8 
Houghtlin, R. G. N.S.P.A. and the soybean 
industry, 31:(2) 23 
Hughes, J. P., hobby, 37:17) 9 
Processing developments and recent econ- 
omies of cottonseed oil, 31:(8) 34 
Hull, D. C. See Smith, Leonard 
Hunt, W. H. See. Norris, K. H 
Hussey, A. S. Book review Organic Analy- 
sis, Vol. L. by Mitchell et al., 31:42) 


Hutchins, R. P. Book review Mass-Transfer 
Operations by Treybal, 33:(7) 30 
Editorial-History of the French Oi! Mill 
Machinery Company, 37:(11) 
Hutzler, G. J. Book Review Evaporation and 
Droplet Growth in Gaseous Media by 
Fuchs, 37:(9) 31 

hobby, 37:(11) 12 
Hydrogenated cooking oils, catalysts in, 35 


Hydroquinone, antioxidant activity of, 36:(2 


Hydroxydiphenylamine, antioxidant activity 
36:12) 20 


India, Central Laboratories in, 31:(5) 36 

Institute of Oilseed Technology, Oi! Meal Op- 
erators’ Short Course 1953, 30:(7) 28 

Institute De Oleos Do Brasil, description of, 
30:14) 23 


tion of, 32:(8) 23 
Irving, G. W., Jr. Editorial Guidelines for 
Research on Fats and Oils in the 
United States Department of Agri- 
culture, 35:(3) 4 


Jackson, J. E. Book Review—An Introduction 
to Biochemistry, by Walsh, 39:(1) 22 
Jackson, F. L. Book Review-—Advanced Or- 
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ganic Chemistry, by Fiesser and 
Fieser, 39 :(6) 20 

A Hole in the —— of the Sea, by 
Bascom, 38:(9 

Atoms and oe by Massey, 33:(10) 
20 


Fatty Acids: Their Chemistry, Prop- 
erties, Production, and Uses, Part 2, 
second edition, edited by Markley, 38: 
(11) 23 
Microanalysis by the Ring Oven Tech- 
nique, by Weisz, 38:(7) 28 
Standard Methods of Chemical An- 
alysis, Vol. I. The Elements, 6th edi- 
tion, edited by Furman, 39:(8) 16 
Tables for Identification of Organic 
Compounds, edited by Hodgman, 
Weast, and Selby, 38:(2) 33 
The Chemistry of Natural Products, 
Mono- and Sesquiterpenoids, Vol. II. 
by de Mayo, 37:(2) 27 
Jacob, W. A. Book review—Hugh Roy Cul- 
len: A Story of American Opportunity 
by Kilman and Wright, 32:(6) 40 
James, E. M. biography of, 31:(9) 20 
Book review—-Reports on the Progress 
of Applied Chemistry, Vol. XXXVIII 
by Clark, 32:(4)30 
Editorial—President’s address, 30:(4) 26 
Your Vote—and Its Importance, 31: 
(2) 4 
president's address by, 30:(5) 4 
promoted at Levers, 30:(12) 31 
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30 :(6) 30 
Janssen, H. J. Book Review-—-The Physics of 
Flow Through Porous Media by Schei- 
degger, 38:(5) 33 
Jasperson, H. Editorial—International Soci- 
ety for Fat Research, 38:(12) 4 
Jefferson, M. E. Book Review--Atomic En- 
ergy in Agriculture, by Dick, 35:(4) 24 
The Chemistry of Nuclear Power by 
Dawson and Long, 37:(5) 38 
Jenkins, J. W. Book Review—Ion Exchange 
Resins by Kitchener, 35:(5) 20 
Jespersen, Vagn. Editorial Past and Future 
of Danish Fat and Oil Industry, 34: 
(4) 4 
Johnson, UO. C. Book Review—Determination 
of Organic Compounds by Stone, 34: 
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(1) 2 
Johnson, Patricia V. Book Review — Produc- 
tion Yearbook, Vol. XIV, edited by 
Narain, 39:(2)29 
Johnston, P. V. Book Review—Food, The 
Yearbook of Agriculture, 1959, edited 
by Stefferud, 38:(1) 25 
Nutritional Evaluation of Food Proc- 
essing by Fuchs, 37:(9) 34 
and Kummerow, F. . Book Review 
Cholesterol: Chemistry, Biochemistry, 
and Pathology by Cook, 36:(4) : 
Methods of Biochemical Analysis, Wol. 
VI, edited by Glick, 35:(10)25 
Jones, E. P. Book Review—-Chromatographic 
Techniques. Clinical and Biochemical 
Applications by Smith, 35:(10) 25 
Journal, editorial about Cumulative 235 year 
Index, 30:(1) 4 
papers to be preceded by abstracts, 37: 
(7) 24 
rates to be increased, 31:(11) 


Joyce, F. ‘EB. retires, 35:(8) 23 

Justice, J. S. Book Review— Rheology of Dis- 
perse Systems, edited by Mill, 37:(4) 
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Kaiser, H. R. See Podbielniak, W. J. 
Kapocki, A. F. biography of, 30:(3) 21, 31:(2) 
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Karas, A. B. Book Review—-An Outline of 
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Gipple, and Hughesdon, 37:(7) 20 

Karohl, J. G. Book Review—-Progress in In- 
dustrial Gas Chromatography, Vol. 1, 
edited by Szymanski, 39:(6) 20 

Kaslow, C. E. Book ReviewThe Systematic 
Identification of Organic Compounds. 

Laboratory Manual! by Shriner, 

Fuson, and Curtin, 35:(3) 27 

Kauffman, F. L. Book Review Advances in 
X-Ray Analysis, Vol. IV, edited by 
Mueller, 38:(12) 38 
Electronics for Spectroscopists, edited 
by Cannon, 37:(12) 37 

Kaufmann, H. P. Editorial—-The Interna- 
tional Society for Fat Science, 33 :(12) 
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25 Years of the German Oil Science 
Society, 39:(5) 4 

Kawamura, 8. Editorial—-The Oil Chemists’ 
Society of Japan, 34:(9) 4 

Kester, E. B. biography, 33:(2) 22 

-.- Editorial. A Step Forward, 30: (8) 4 

Khym, F. P. Editorial-The Fat and Oi] In- 
dustry in Mexico, 31:(12) 4 

Kimoto, Schuichiro, hobby, 36:(8) & 
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Kirschenbauer, H. G. Book Review—Litera- 
ture Review on Oils and Fats, 1958, 
by Rao, 38:(8) 30 
Seifen Industrie Kalender 1954 by 
Heller, 31:(5) 36 

Kishlar, L. M. hobby, 38:(6) 8 

Kneeland, J. A. See Purdy, R. H. 

Kobe, K. A. Book review—-Unit Processes in 
Organic Synthesis, 5th ed. edited by 
Groggins, 35:(12) 30 

Koch, R. B. Book review. Encyclopedia of 
Chemical Technology, Vol. XV (Waxes 
to Zymosterol) by Kirk and Othmer, 
34:(5) 21 

Konen, J. C., biography of, 30:(3) 21, 31:(2) 
21 
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Center, 39:(1)4 
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The Paul Bunyan Meeting, 31:(9)4 
The President Looks at the 50th Year, 
36:(5) 4 

given honorary degree, 36:(7) 13 

hobby, 38:(3) 6 

Kozelka, F. L. Book review--The Quantitative 

of Drugs by Garratt, 33:9) 


Krems, i gt Book review—Organic Analysis, 
Vol. XI by Mitchell, Kolthoff, Pros- 
kauer, and Weissberger, 32:(6) 38 

Kruse, N. F., hobby, 37:(10) 10 

Kuc, Joseph. Book review—Progress in Bio- 
chemistry Since 1949 by Haurowitz, 
36:(11) 34 

Kuck, J. C. See Frampton, V. L. 

Kuiken, K. A. Book Review Cottonseed and 
Its By-Products (India), edited by 
Achaya, 37:(10) 27 

Kummerow, F. A. Book Review An _ Intro- 
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by Siggia and Stolten, 34:(3) 23 
Chemistry of Carbon Compounds, Vol 
Il, by Rodd, 30:(11)18 
Organic Synthesis, Vol. XXXII, Arn- 
old, 30:(3)27 
Organic Synthesis, Vol. XXXIII_ by 
Price, 31:(5)36 
Scientific Thinking and Scientific 
Writing, by Peterson, 39:(3) 30 
Style Guide for Chemists by Fieser 
and Fieser, 37:(10)26 
The Chemistry of Lipids of Biochem- 
ical Significance by Lovern, 32:(7) 24 
The Lipides, Vol. III, Biochemistry, 
Biosynthesis, Oxidation, Metabolism, 
and Nutritional Value by Deuel, 35: 
(6) 32 
The Principles of Electrophoresis by 
Audubert and de Mende, 38:(1) 23 
The Structures and Reactions of the 
Aromatic Compounds by Badger, 31: 
(9) 31 

Technical report of Minneapolis conven- 
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1953, 30:(12) 22 
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Laboratory presses for veretable oil research, 
33:11) 29 

Lamb, A. H. Technica! report on 1956 spring 
meeting, 33:(6) 27 

Lambou, M. G. Book review —-Experimentelle 
Einfuhrung in die Anorganische 
Chemie by Blitz, Klemm, and Fisher, 
37:(2) 23 
Gas Purification by Kohl and Riensen 
feld, 37:(7) 22 
Encyclopedia of Chemical Technology. 
Second Supplement Volume, edited by 
Standen, 38:(2)34 
Low-Temperature Techniques by Din 
and Crockett, 38:13) 27 

Lancaster, E. B. Book review—-Chambers’ 
Shorter Six-Figure Mathematical Ta- 
bles by Comrie, 31:(10) 28 
Statistical Methods for Chemical Ex- 
perimentation, by Gore, 30:(6)37 

Land Grant colleges, editorial on, 30:(3) 4 

LaRocca, Rudolph. Book review —Progress in 
Industrial Microbiology, edited by 
Hockenhull, 37:(12) 38 

Lauro, M. F. Book review Caratteri Spe- 
cifici dei Principali Oli Vegetali del 
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Lauro, M. P. Book review Dictionnaire des 
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Editorial -Fiftieth Anniversary of the 
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Lecithin, antioxidant activity of, 36:(2) 20 
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says for vitamin A in margarine, 
39 :(10) 12 

Lerman, F. Trends and developments in sol- 
vent extraction, 31:(4)2 

Lewis, G. M. Activities of the American meat 
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Lewis, W. R. Book review-—-Polarographic 
Techniques by Meites, 32:(10) 23 

Lindsay, J. D. Book review Chemica! Engi- 
neering Operations, by Rumford, 30: 
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Chemical Engineering Science, Vol. 
XIV, 39:(2) 29 
Distillation: Principles and Design 
Procedures, by Hengstebeck, 39:(8) 39 
my Transmission by McAdams, 32: 


Water Treatment for Industrial and 
Other Uses, by Nordell, 38:(11) 26 
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Our Land Grant Colleges, 30:(3) 4 
Link, W. E. Book review——Chemical Analy- 
sis of Resin-Based Coated Materials, 
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ess Systems by Siggia, 36:(12) 
Linseed oil. See Baumann, L. A 
Linseed oil for protection of concrete sur- 
faces, 38:(5) 24 
quality of, 36:(10) 24 
storage of, 36:(10)24 
Logan, T. J. Book review Organic Reac- 
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39:11) 42 
Organic Syntheses, Vol. XLI, edited by 
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Name Index of Organic Reactions by 
Gowan and Wheeler, 38:17) 24 
Loncin, M. Book review—-Les Operations 
Unitares du Genie Chimique, by Lon- 
cin, 38:(10) 30 
Long, C. L. Book review The Isotope In 
dex, 1960-61, edited by Sommerville, 
38:15) 29 
Long, C. P. Book review—-Supplement to 
Book of A.S.T.M. Standards Includ- 
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hobby, 36:(6) 13 
honored at luncheon for retirees, 33:(12) 
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See Thomson, Proctor 
Los Angeles Oil Chemists’, first meeting, 31: 
(12) 20 
Lubricants, use of fats in, 31:(3) 31 
Luckow, Mr. and Mrs. E. R., hobby, 36:(11) 9 
Lundberg. W. O. edits fats and oils abstract 
service for interscience publishers inc 
33212123 
Lutton, E. S. Book review -Monomolecular 
Layers by Sobotka, 32:(1) 23 
Particle Size Determination by Cadle 
33:45) 25 
Physical Chemistry by Rutgers, 32: 


The Powder Method in X-Ray Crystal- 
lography by Azaroff and Buerger, 35: 
(9) 24 

Variations in crystal structure within 
certain isologous series of long-chain 
compounds. A review of some basi« 
features, 35:(5) 11 
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McClatchey, H. E. Book review Automatic 
Process Control for Chemical Engi 
neers by Ceagiske, 33:18) 28 

McCorkle, M. R., and Baarson, R. E. Book 
review— Flotation, 2nd ed., by Gaudin, 
34:110) 29 

McDonald, T. 8S Editorial Dallas Expects 
Every Man to Do His Duty and 
Come, 37:(3) 4 

McFarlane, W. D. Canadian Chem 
ist and the A.O.C.S., 3@:(11) 4 

MecGuine, Thomas. The chick edema factor 
38:(12) 13 


McHale, J. E. Government programs and the 


cottonseed crusher, 37:16) 24 
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Maasbanker, defining the, 32:(4) 28 
MacGee, A. E. Book review—Chemical Analy 
sis of Industrial Solvents, by Jacobs 


and Scheflan, 30:(5)23 
Dangerous Properties of Industrial! 
Materials, by Sax, Goldwater, Harris 


Harley, and Fitzgerald, 35:(4) 23 
Fuel Solid, Liquid, and Gaseous by 
Brame and King, 33:(5) 24 
Performance of L ubricating Oils, 2nd 
ed., by Zuidema, 37:(1) 22 
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Properties of Petroleum Reservoir 
Fluids, ist ed. by Burcik, 34:(8) 24 
The Petroleum Refining Engineer's 
Handbook by Strachan, 34:(1) 19 
Editorial—Safety, the Lodestar to In- 
dustrial Happiness and Profits, 33:(7) 


4 
The Vital 50 Years of the Oil and Fat 
Industry, 36:(4) 4 
hobby, 37:15) 8 
Report of the journal advertising com- 
mittee, 37:(6) 14 
Response of President A. E. MacGee to 
welcoming addresses, 39:(11) 23 
Mackay, D. A. M. Book Review Advances in 
Analytical Chemistry and Instrumen- 
tation, edited by Reilley, 38:19) 41 
Chromatographic and Electrophoretic 
Techniques Vol. Il. Chromatography, 
edited by Smith, 39:(3) 30 
Gas Chromatography 1960, edited by 
Scott, 38:(11) 27 
MacMillan, Duncan. Book Review Labora- 
tory Manual of Batch Distillation, by 
Zuiderweg, 35:(2) 23 
Magne, F. C. Book Review Fifth Nationa! 
Symposium on Vacuum Technology 
Transactions, edited by Matheson, 37 
(4) 24 
Mahon, B. B., becomes 2500th member, 33:(11) 


Maister, H. G. Book review Die Seifenfab- 
rikation by Braun and Klug, 32:(7) 
24 

Manning. W. M. Book review Atomic En- 
ergy Research at Harwell by Jay, 


33:15) 25 
Marceau, E. T., becomes emeritus member, 
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Margarine, consumption data of, 36:(:1) 8 
physical requirements of fat for, 31:15) 
a4 


Margarine industry, history of production 
methods, 31:16) 30 
Market information on drying »ils, source of, 
33:11) 29 
Markley. K. S. Editorial. Fat and Oj! Prob- 
lems in South America, 30:(2) 4 
goes to Brazil, 31:15) 37 
Instituto De Oleos De Brasil, 30:(4) 23 
news from South America, 30:(11) 18 
report of travels by, 31:17) 32 
to visit U.S. in September, 34:(8) 18 
Marschner, R. F. Book review Handbook of 
Hydrocarbons by Ferris, 33:(2) 34 
Marshack, E. 1., hobby, 37:(1) 10 
Martinez Moreno, J. M. Editorial The Third 
Congress of th International Society 
Fatscience, 35:17) 4 
Mason, L. H. Book review—Currents in Bio- 
chemical Research 1956 by Green, 
33:110) 19 
Verteilungsverfahren in Laboratorium 
by Hecker, 34:41) 21 
Mattikow, Morris. Book Review The Chem- 
istry of Phosphoaminolipides with 
Special Reference to the Phosphatides 
of the Avian Ege and Commercial! 
Vegetable “Lecithins” by Van Handel 
35:18) 24 
Mattil, K. F. Editorial A.O.C.S Short 
Courses, 34:(10) 4 
North Central Oil Chemists’ Society, 
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The A.O.C.S. and the Edible Fat In- 
dustry Our Changing Responsibili 
ties, 33:13) 4 


Mees, G. C. of Distilla- 
tion Products Industries, 36:(12) 4 

Meetings of A.O.C.S. 1953, spring, New Or 

leans, committee named, 30:(1)20 

editorial about, 4 

weneral report, 30:16) 23 

golf prizes, 30:16) 26 


pictures, 216) 23 

plans 18 
program, 

technical rey 716) 29 


1953, fall, Chicago, committee, 30:(6) 21 
early 30:(9)18 
editorial on, 30:(10) 4 
general report, 30:(12) 20 
adie committee 
local committee 
planning, 30:47) 
plans, 18 
technical program, 30:(10) 16 
technical report, 30:(12) 22 
1954 spring San Antonio, committee 
named, 
editorial on, 31:14) 4 


weneral report, 31:15) 2¢ 
wolf winners, 31:15) 29 
plans, 31:12) 18 
technical report, 31:16) 26 
tentative program, 31:11) 14, ( 20 
1954 fall, Minneapolis, J A Cannon, 
is symposium award winner, 31 


(12)34 
committee, 30:(12) 29 
committee chairmen, 31:(4) 17 
editorial on, 31:49) 4 
exhibitors, 312410) 18 
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extensive plans, 31:(7) 22 

field trips announced, 31:(6) 25 

weneral, 31:15) 22 

general report, 31:(11) 22 

group pictures, 31:(12) 20 

Hormel! Institute invites, 31:(8) 22 

Meyer, R. J., wins best speaker award, 
31:(12)34 

program, 31:(9) 21 

program committee, 31:(3) 38 

technical report, 31:(11) 18 

vacation ideas for, 31:(8) 23 

1955, spring, New Orleans, committee 

chairmen, 32:(1)18 

complete plans, 32:14) 22 

general report, 32:(6) 27 


plans, 742) 18 
technical report, 32:(6) 32 
tentative program, 32:(3) 18 
1955, fall, Philadelphia, committee chair- 
men, 32: 29 
editorial on, 32:(8) 4 
exhibitors, pictures of, 32:(11) 24, 25 
weneral report, 32:(11) 18 
presentation of Fatty Acid Producers’ 
Award, 32:(11)20 
program, 32:(9) 18 
program committee, 32:16) 24 
program plans, 32:17) 18 
speakers’ pictures, 32:(12) 33, 34 
student session planned, 32:(8) 18 
technical report, 32:(12) 33 
1956, spring, Houston, committee chair- 
men, 33:(1)18 
weneral report, 33:16) 30 
wolf prizes (pictures), 33:16) 34 
golf winners, 33:16) 37 
ladies’ re , 33:16) 35 
pictures, 
plans, 33:12) 20, 33:13) 18 
program, 33:(4) 18 
program committee, 32:(12) 22 
speakers’ pictures, 33:(6) 27, 28, 29 
technical report, 33:16) 27 
1956, fall, Chicago, chairmen, 32:(12) 


committee chairmen, 33:(5) 21 
exhibitors, pictures of, 33:(11) 24, 25 
general report, 33:1 11) 10 
ladies’ pictures, 33:112) 32 
plans, 33:17) 20 
plans for detergent symposium, 33:(8) 
7 
presentation of Fatty Acid Producers’ 
Award, 33:(11)10 
program, 33:(9) 20 
program committee, 33:(6) 23 
retirees’ luncheon, 33:(12) 25 
speakers’ pictures, 33:(11) 18-22 
technical report, 33:(11) 18 
1957, spring, New Orleans, committee 
chairmen, 33:(12)20 
general report, 34:(6)18 
golf winner, 34:(6) 18 
ladies’ report, 34:16) 18 
pictures, 34:16) 20-21 
plans, 34:(1) 18 
program, 34:(4) 15 
speakers, 34:12) 14 
symposia and entertainment forecast 
34211516 
technical report, 34:(6) 22 
1957, fall, Cincinnati, call to business 
34:(8)18 
committee chairmen, 34:16) 17 
convention committee picture, 34:(11) 
editorial, 34:17) 4 
exhibitors, 34:(11) 19, (12) 20 
general report, 34:(11) 19 
ladies’ committee picture, 34:(11) 28 
pictures, 34:(12) 24, 32 
plans, 34:(7)16, «8) 16 
program, 34:19) 18 
speakers’ pictures, 34:(11) 22.27 
technical report, 34:(11) 28 
1958, spring, Memphis, annual meeting to 
open, 35:(4)18 
arrangements proceeding, 35:(2) 16 
call to annual meeting, 35:13) 28 
chairmen named, 34:(12) 18 
committee chairmen named, 35:(1) 14 
general report, 35:16) 26 
ladies report, 35:16) 27 
prizes, 35:16) 30 
tall oi! symposium scheduled, 34:(9) 


technical program announced, 35:(3)18 
technical report, 35:16) 22 


1958, fall, Chicago, committee chairmen 


complete 35:(10) 18 
editorial, 35:(8) 4 
exhibit pictures, 35:(12) 10 
exhibitor list, 35:18) 16, 
general report, 35:(12) 
preliminary program 
program committee, 
technical report, 35:(12) 19 
1959, spring, New Orleans, Bond Award 
given, 36:(4)20 
call to meeting, 36:(3) 8 


. 


chairmen named, 36:(1) 16 
confirmations from speakers, 36:(2) 18 
general report, 36:(6)25 
golf winners named, 36:(7) 18 
program announced, 36:(3) 18 
symposia scheduled: fifty years of ad- 
vances in the chemistry of fats 
and oils; fifty years of fat and oil 
research in different countries of 
the world, 36:(1)16 
technical report, 36:(6) 20 
1959, fall, Leos Angeles, Bennett hon- 
ored at luncheon, 36:(11)20 
board consideration of advertising in 
1960 membership directory, 36: 
(10)22 
chairmen named, 36:(5) 18 
commentary on, 36:(7) 4 
exhibit pictures, 36:(11) 14 
exhibit space, 36:(7) 22 
ladies’ program, 36:(6) 34 
m features gas chromatography, 
36:(11)23 
program is completed, 36:(8) 18 
1960, spring, Dallas, attendance report, 
37:(5)26 
call to meeting, 37:(2) 18 
chairmen named, 37:(1) 18 
prize winners, 37:(5) 29 
program, clim . seenery to attract 
A.O.C.8., 37:(2)20 
program committee named, 36:(12)16 
program summarized, 37:(5) 30 
report on Governing Board sessions, 
37:1(5)26 
achedule of papers, 37:(3) 20 
1960, fall, New York, abstracts required 
by July 25, 37:(6)23 
adds three papers to program, 37: 
110)20 
committees named, 37:(4) 20 
complete New York program is an- 
nounced, 37:(9)22 
deadline announced for abstracts, 37: 
(55924 
Eisenhower greets meeting, 37:(12) 25 
hotel space scarce 37:(8) 18 
New York report to come, 37:(11) 18 
program well balanced, 37:(12) 
report of publicity chairman, 27) 4 
1961, spring, St Louis, attendance tops 
38:16)24 
field trip set for May 1, 38:(1) 18 
meet me in St. Louis, 38:(3) 22 
prize winners announced, 38:(6) 32 
St. Louis events outlined, 38:(2) 22 
St. Louis program strong, 38:(6) 24 
seminar to lead off technical program, 
38:14)20 
names committee chairmen, 37:(12) 22 
soap papers invited, 37:(10) 20 
1961, fall, Chieago, A.O.C.S. fall feeting, 
38:(8)20 
Chicago convention news, 38:(12) 20 
Chicago convention plans, 38:(9) 24 
Liaison committee breakfast, 38:(12) 
39 


names Chicago committees, 38:(5)20 

plans for Chicago meeting, 38:(7) 19 

the Chicago convention program nears 
completion, 38:(10)20 

1962, spring, New Orleans, Committee 

chairmen announced, 38:(12)30 

the charm of New Orleans invites you 
once again, 39:(3)4 

entertainment for the ladies, 39:(3) 17 

highlights of 53rd spring meeting, 39: 
1607 

highlights of 53rd spring meeting-Il, 
diversification keynote of New 
Orleans technical program, 39: 

meeting to feature chemical modifica- 
tion symposium, 39:(3)16 

New Orleans invites you, 39:(1) 9 

participation is invited, 39:(1) 17 

plans for you, 39:(12)13 

technical program published, 39:14) 9 

two symposia to feature the spring 
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Melting points, of hardened oils and fats, 34: 
(3) 29 
Membership Directory, 1955, announce prepara- 
tion of, 32:(7) 18 
published, 32:(9) 30 
—— 1956, announce preparation of, 33:(7) 29 
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tion, by Clow and Clow, 30:(11)18 
Laboratoriumsbuch fiir den Lebensmit- 
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drocarbons, Gaseous Fuels, and Engine 
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Editorial. Current Aspects of the Fatty 
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Rancidity by Jart, 37:(3) 30 


Robinson, H. E. Book review Biochemistry 
and Physiology of Nutrition, Vol 
by Bourne and Kidder, 31:(4) 30 


on 
36:19) 33 

Rodeghier, A. A. Editorial -Chicago-—-Your 
Host City, 38:(9) 4 

Rogers, R. H., Jr. Editorial.The A.O.C.S. and 
the Detergent Industry, 33:(8) 4 

Ronzone, P. E. Editorial Philadelphia, Dela- 
ware Valley, U.S.A Southeastern 
Pennsylvania in the Fall, 32:(8) 4 

Resevear, F. B. Book review——Crystals and 
the Polarizing Microsco Srd ed., by 
Hartshorne and Stuart, 37:(9) 32 
The Intelligent Use of the Microscope, 
Cc. W. Olliver, 30:(12) 30 

Roy. C. H. Book review-—-Organophosphorus 
Monomers and Polymers, by Gefter 
translated by Kosolapoff, edited by 
Jacolev, 39:(12) 32 

Rubber, use of fats in, 31:(3) 31 

Running numbers, standard methods of, 36:(7) 
10 

Rusin, Daniel, report on 1956 Short Course 
33:19) 24 

Rusoff, I. I. Book Review—Industrial Gums 
Polysaccharides and Their Derivatives, 
edited by Whistler and BeMiller, 37 


29 


| 
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Principles of Dairy Chemistry by Jen- 
ness and Patton, 37:(2) 24 

Ruston, N. A., biography of, 30:(3) 22 

- retires, 33 :(3) 30 


Safflower, market information on, 36:(9) 26 
Safflower oil, characteristics of, 36:(9) 26 
production of, 36:(9) 26 
Sallans, H. R. See Youngs, C. G. 
Sallee, E. ~~ on plans for Cincinnati 
meeting, 34:(8) 16 
San Antonio, nee of, 31:(1) 14 
Sasin, Richard. Book review--Organic Syn- 
thesis, Vol. XXXVIII, edited by Shee- 
han, 36:(4) 23 
Schall, E. D. Book review—-Polarography in 
Medicine, Biochemistry, and Pharmacy 
by Brezina and Zuman, 36:(9) 34 
Schlenk, Hermann. Book review Allgemeine 
und Angewandte Kolloidkunde, by 
Manegold, 39:(8) 16 
Kunstoff-, Lack- und Gummi-Analyse, 
Chemische und Infrarot-spektroskop- 
ische Methoden by Hummel, 37:(2) 27 
Schwartz, A. M. Book review--A Handbook 
of Textile Finishing by Hall, 33:(1) 22 
Schwitzer, M. K. Book review—-Refining of 
Oils and Fats for Edible Purposes, 
Andersen, 30:(10) 26 
Scholfield, C. R. Book review—The Phospha- 
tides by Wittcoff, 32 :(12) 40 
Scofield, Francis. Book review  A.S.T.M. Stand- 
ards on Paint, Varnish, Lacquer, 
and Related Products, 32:(7) 25 
The ISCC-NBS Method of Designating 
Colors and a Dictionary 
by Kelly and Judd, 


1984" to A.S.T.M. Stand- 
ards, Part 4, 32:(7) 25 

Paint Technology Manuals-Part 2 
Solvents, Oils, Resins and Driers, 
editors-in-chief : Taylor and Marks, 
39:(1) 4: 

Paint Testing Manual, Physical and 
Chemical Examination of Paints, 
Varnishes, Lacquers and Colors, 
by Gardner and Sward, 39:(11) 42 

Screw press mills, operation of, 32:(8) 24 

Secretary's report, 1952-53, 30:(6) 36 

Sections of A.O.C.S. Local, amendment to con- 
stitution, 30:(6) 23 

approved by members, 30:(6) 23 

board authorizes chapter for first, 30: 
(12) 20 

editorial about, 30:(8) 4 

proposed, 30:(3) 18 

North Central Section, A. C. Ivy_ speaker 
at May meeting, 37:(4) 7 

A. R. Baldwin speaker at January 
meeting, 39:(3) 13 

becomes section, 32:(6) 29 

board meeting, June 4, 1956 
June 9, 1958, 35:18) 

charter granted, 32:(6) 29 

editorial on, 31:(8) 4 

elects officers, 36:(5) 13 

ladies’ night ends 1961-62 season for 
section, criminologist speaks, 39: 
(7) 7 

local sections news, 38:(8) 21 

medal named for A. E. Bailey, 36:(3) 
12 


meeting plans, 33:(7) 20 
meeting, Feb. 4, 1954, 31:13) 30 
25, 1954, 31:(7) 20 
Dec. » 1954, 31:(12) 20 
32:(1) 19, (3) 28 

$2:(4) 27 

‘ 333) 3) 24 
Dec. 1955, 33:(3) 24 
Jan. 1956, 33:(3) 24 
March 28, 1956, 33:(3) 24 
May 23, 1s 56, 33:15) 19 
Oct. 31, 1956, 33:(12) 27 


Dec. 3, 1958, 36:41); 21 
Jan. 28, 1959, 36:(3) 14 
Oct. 28, 1959, 36:(10) 22 

new officers announced, 38:(7) 21, 39: 
(5) 14 

New session started on October 24, 
1962 39:(12) 18 

officers, 1954-55, 31:(5) 24 
1955-56, 32:15) 19 
1956—57, 33:(5) 19 
1957 58, 34:(10) 8 
1958-59, 35:(7) 14 

officers and members met October 25, 
1961, 38:(12) 32 

organization of, 31:(1) 21, (5) 24 

presents Bailey award to V. C. Mehlen- 
bacher, 36:(5) 18 

presents Bailey medal to R. H. Potts, 
37:15) 

Shuman speaks, 38:(2) 16 

Tour taken following meeting, 39:(1) 
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Northeast Section, C. A. Hermann spoke 

at Feb. 6th meeting, 39:(5) 12 

charter approved for local section, 30: 
(12) 20 

charter granted, 30:(12) 19 

charter presented for local section, 30: 
(12) 19 

Ist annual symposium reported, 39:(5) 
12 


first meeting chaired by Ackelsberg, 
39:(12) 18 
Lipsky was speaker, 38:(4) 24 
local sections news, 38:(8) 21 
meeting, April 7, 1953, 30:(5) 28 
Oct. 6, 1953, 30:(11) 17 
Dec. 1 
Feb. 2, 195 
6, 1954, 31:15) 40 
Dec 1954, 31:(12) 20 
Sept. 37 » 1955, 33:(8) 24 
Dec. 6, 33:(8) 24 
Feb. 7, 1956, 33:18) 24 
April 17, 1956, 33: (8) 24 
June 5, 1956, 33:(8) 24 
Oct. 9, 1956, 33:(12) 27 
Dec. 4, 1956, 33:(12) 27 
Feb. 6, 1957, 27 
June 3, 1958, 35: 6 
new officers selec ted, 39:18) 12 
officers, 1953, 30:14) 19 
1956-57, 33:(8) 24 
8, 34:(10) 8 
1958-59, 35:(7) 14 
pulp chemicals uses to expand sharply, 
(2) 16 
salute to section's symposium, 39:(7) 
Symposium to be held April 3rd, 39: 
(3) 14 
tall oil symposium, 38:(3) 31 
Northern California Section, charter 
granted, 31:(4) 20 
editorial about, 31:(6) 4 
editorial on, 30:(8) 4, 31:(6) 4 
elects officers, 38:(2) 4 
local section news, 38:(8) 21 
meeting, Nov. 1952, 30:(1) 25 
June 5, 1953, 30:16) 34 
Nov. 20, 1953, 30:(11) 18 
Nov. 20, 1953, 31:(1) 21 
June 4, 31:17) 30 


May is, 1959, 36516) 36 
Nov. 6, 1959, 37:11) 18 
May 13, 1960, 37:17) 16 
Sept. 9, 1960, 372110) 36 
Sept. 15, 1961, 38:111) 14 
meeting plans, 33:15) 20 


1956, 33:18) 24 

57, 34:(1) 23 
1957-58, 34:(10) & 
1958-59, 35:(2) 28 
1958-59, 35:17) 14 

officers announced, 39:11) 9 

Seventy attend two-day session, 39: 
(11) 28 : 

spring meeting held May 18th, 39:(9) 
51 


officers 
195 


5 
Southwest Section, charter granted, 32: 
(11) 19 
contributes to Deuel scholarship fund, 
332112) 36 
Doughtie, MacGee address section, 39: 
(11) 28 
elects officers, 36:(7) 8 
first meeting of the current year, 39: 
(9) 5 
meetings, Nov. 3, 1954, 31:(12) 20 
Jan. 13, 32:13) 28 
Feb. 25, 1955, 32:12) 19 
new officers announced 38:(7) 21 
officers, 1955 56, 32: (5) 19 


1958-59, 35:17) 14 
officers term extended, 39:(3) 14 
regular bi-monthly meeting held, 39: 
(12) 18 
regular meeting news for the March 
and May meetings, 39:15) 14 
Senti, F. R. Book review Low Temperature 
Physics by Squire, 31:(3) 37 
Sheffer, P. R. Why a safety program, second 
edition, 37:(10) 23 
Shepard, H. H. Book review Chemistry of 
the Pesticides by Frear, 32:(6) 40 
Shorland, F. B. EditorialFats and Oils in 
New Zealand, 30:(7) 4 
Short Course, 1953, committee, 30:(1) 18 
editorial on, 30:(3) 4 
foreward to lectures, 30: 473 
lectures, 30: 474 
program, 30:(4) 20, (5) 18, (6) 22 
registration, 30:(7) 16, (8) 18 
report and pictures, 30:(9) 20 
tentative program, 30:(3) 19 


Texas A. and M. College, Engineering 
Aspects of Processing Oil Seeds, an- 
nounced, 30:(2) 2 

1954, editoral on, 31:(7) 4 
general, 31:(5) 21, (9) 29 
lectures, 31: 485 
Lehigh University, Inedible Fats and 

Fatty Acids, announced, 31:(1)29 
more speakers, 31:(4) 18 
program, 31:(6) 21 
registration, 31:( 
report, 31:(¢8) 
speakers, 31:(7) ‘18, (10) 26 
speakers announced, 31:(3) 26 
tentative program, 31:(2) 28 

1955, approved, 31:(11) 27 
editorial on, 32:(6) 4 
program, 32:(5) 20, (6) 23 
program committee, 32: 
registration, 32:16) 23, (7) 19, 20, 


32, (9) 29 
(9) 29 


report, 32 ¢ 
tentative program, 32:(4) 24 
University of Illinois, Analytical Tech- 
niques, announced, 32:12) 20 
1956, committee, 33:(3) 19, (4) 20 
program, 33:14) 20, (6) 22, (7) 18 
Purdue University, Unit Processes in 
the Fatty Oil, Soap, and Detergent 
Industries, announced, 32:(2) 21, 


19 
registration, 33:15) 18, (6) 22, (7) 18, 
(8s) 22 


* report, 33:19) 24 
speakers, 33:14) 20, (5) 18, (6) 22, (7 
1s 


1958, announced, 34:(10) 4, 26 
changes in plans, 35:(4) 20 
committee, 34:(12) 18 
dates announced, 35:(1) 14 
editorial on, 34:(10) 4 
fee set, 35:12) 20 
on soaps and syndets, 34:(12) 18 
plans, 34:(3) 32, (11) 18 
program, 35:13) 22, (6) 20, «7) 20 
publication plans, 35:(8) 16 
registration, 35:14) 20, (5) 16, (6) 20, 

8) 16 

1959, committee, 36 :(1) 23 

dates set at University of Minnesota, 
36711) 23 

drying oil papers to be published, 36: 
9) 24 

editorial on, 36:16) 4 

mailing to membership, 36:16) 36 

program, 36: 16 

progress on program, 

registration announc 

return to Minnesota, 36: 

speaker committments, 36::4) 22 

1960, additional speakers named, 37::6) 


Board approves edible oils course at 
University of Illinois, 36:(11) 

dates, 37:(1) 19 

editorial on, 37:14) 4 

enrollment of 94, 37:19) 30 

schedule of lectures, 37:14) 15 

short course found —_ f al 37:18) 18 

speakers named, 37:15) 22 

three-day am, 37: 

topies, 37:42 18, (3) 22 
1961, choose lipid analysis, 37:(112) 22 

enroll for short course, 38:15) 20 

hold short course in Rochester, 38:11) 


Kuhrt to be local chairman, 38:(2) 24 
plan short course program, 38:14) 24 
rush on for short course Be:16) 2 

(7) 21 
short course a success, 38:15) 20 
speakers named, 38:14) 24 

1962, announced, 38:1 12) 30 

Lehigh University, Bethlehem, Pa, site 
of annual short course, 39:15) 1 
local preparations being carried for- 

ward, 39:13) 20 
praised as “highly practical,”” 39:19) & 
program progress, 39:(2) 26 
registration closes July 1 
subject announced, 39:11) 20 
technical program announced, 39:(4) 
29 


1963, rough draft plans under way, 39: 


Shortening, consumption data of, 36:(1) 8 
puff pastry, source of information on, 
33:19) 33 
Showell, J. S. Book review An Algorithm 
for Translating Chemical Names to 
Molecular Formulas, by Garfield, 39 
(3) 32 
Application of Nuclear Magnetic Reso 
nance Spectroscopy in Organic Chem 
istry by Jackman, 38:11) 28 
Shurts, hy B. Book review 1955 Book of 
A.S.T.M. Standards Including Tenta 
tives, Part 4, 33:110) 19 
Sikes, J. K. Integrated oi! mill processing 
37:41) 11 
Silvis, S. J. Book review Modern Chemica! 
Processes, by the editors of Ind. and 
Eng. Chem., 31:(12) 28 


1-58 
+ 
Feb. 25-26, 1955, 32:(2) 19, (4) 27 
April 29, 1955, 32:16) 24 
Oct. 28, 1955, 32:(11) 26, (12) 32 
June 1, 1956, 33:17) 20 
Nov. 30, 1956, 34:11) 23 
, March 15, 1957, 34:(3) 25 
May 23, 1958, 35:15) 18 | 
| 
March 26, 1958, 35: t 
- 
| 


Sims, R. J. Book review—An_ Introduction 
to Co-ordination Chemistry, by Grad- 
don, 39:(1) 21 
Organic Syntheses, Vol. XXXV, by 
Cairns, 33:14) 24 
New needs in laboratory equipment, 34: 


(10) 20 
Singh, Bhagat. Book review Solubilization 
and Related Phenomena Physical 


Chemistry: A Series of Monographs, 
Vol. IV, by MeBain and Hutchinson, 
33:13) 24 

Singleton, W. S. Book Review— Emulsions 
Theory and Practice by Becher, 35 
(10) 26 

Sisley, J. P. Editorial -L'Institut des Corps 
Gras de Paris et L’Ecole Superieure 
D’Application des Corps Gras, 32:(2) 


Sissler, H. H. Book review—-Non-Aqueous Sol- 
vents, Applications as Media for 
Chemical Reactions, Audrieth and 
Kleinberg, 30:(5) 24 

Slavin, D. G. Book review—-Flammenphoto- 
metrie, by Herrmann and Alkemade 
38:19) 41 

Smalley Award, winners of 1961-62, 39:16) 10 

Smith, Fred. Book review Recent Advances 
in the Chemistry of Cellulose and 
Starch, edited by Honeyman, 37:(10) 
9 


Smith, L. H. Clean water and what it means 
to the public and industry, 32:(4)32 
Smith, Leonard, and Hull, D. C. Trends in 


fats and oils consumption, 1 


36:41) 8 
Smith, R. J. Book review New Instrumental! 
Methods in Electrochemistry by Dela 
hay, 32:15) 25 
Smullin, C. F. Book review— Elementary In 
troduction to Molecular Spectra by 
Bak, 31:18) 30 
Snell, F. D. Book review—-Detergency Evalu- 
ation and Testing by Harris, 31:14) 30 
Handbook of Cosmetic Materials by 
Lester, 31:48) 31 
Seifen und Waschmittei by Swiss So- 
valytical and General Chem- 
istry, 33:15) 25 
Soap Manufacture by Davidsohn and 
Davidsohn, 31:(1) 28 
reports on Munich meeting, 37:(7) 2 
Snyder, F. H. Book review— Physiology and 
Biochemistry of the Skin by Rothman, 


31:(12) 29 

Seap powder manufacturing, problems of, 
36:14) 24 

Seaps containing cottonseed oil, prevention of 
rancidity in, 34:13) 28 

Sederdah!, Paul. Book review Practical Tex 
tile Chemistry by Bell, 33:19) 32 


Sedium bicarbonate, as a neutralizer of free 
fatty acids, 34:(4) 24 

Solexol process, source of information on, 33 
(10) 24 

Solvent extrac 

Solvent-extrac 
33:15) 2 

Sorenson, S. O. Editorial What the A.O.C.S 
Means to Me, 34:(12) 4 


jon, trends im, 31:14) 27 
m process, bibliography on, 


moves to Florida, 33:(12) 20 
retire 32 12) 2¢ 

Seuth Africa, avocado pear oil in, 31:11) 22 
marine oils in, 31:45) 3¢ 


solvent extra 
Seuth Americ 


oil problems in, 3@:(2) 


Soybean and cottonseed soapstocks, suggested 
definitions for special grade, 32:13) 24 
Soybean oil, consumption data of, 36:1) & 
world markets for, 36:19) 10 
Seybean oil meal, the «ce ventizer-toaster 
process for, 38:13) 11 
Soybeans, economics of processing, 36:(4) 6 
Spannuth, H. T. Book review Industrial 
Wastes, their Conservation and Utili- 
ation, by Lyssett, 30:12) 2 
Editoria Wilson and Company Im 
38:12) 4 
Stansby, M. E., and Butler, Charle Bureau 
of Commercial Fisheries oil research 
program, 35:17) 8 
Stearates, crystal structure of, 35:15) 11 
Stein, G. A. Book review Silicones, edited 


by Fordham, 38:(10) 25 
Steinlite fat and oil tester, correlation of re- 
sults with A.O.C.S. methods, 33:14) 


28, (8) 32 
Stillman, R. ¢ biography, 33:(2) 23 
Rook review Evaluation and Presenta- 


tion of Spectro-Analytical Results by 

Calder, 37:47) 2 

FAO Commodity Review, 1961, by the 

Food and Agriculture Organization of 

the United Nations, Rome, 38:(11) 32 

1952 Book of A.S.T.M. Sta 
1 


cluding itatives, Part 7, 3¢ 
Small-Scale Inorganic Qualitative 
Analysis by Stock, 44) 31 


30 


d tta? 
of A.S.T.M. Stand- 


Soybean Blue Bo 
Supplement to B 


ards Including Tentatives, Part 7, by 


News INDEX 


American Society for Testing Mate- 
rials, 34:13) 24 
Editorial—The Color Committee, 31:(3) 4 
Stingley, D. V., hobby, 37:13) 9 
Stirton, A. J., technical report of the Phila- 
delphia meeting, 32:(12) 34 
Book review—-Index des Huiles Sulfones 
et Detergents Modernes, Vol. LIl, by 
Sisley, 38:(8) 30 
Surface Activity. The Physical Chemis- 
try Technical Applications, and Chem- 
ical Constitution of Synthetic Surface- 
Active Agents. 2nd edition, by Moilliet, 
Colle, and Black, 39:(2) 26 
Studer, V. V. Bibliography on oils and fats, 


Book Review, Fats and Oils: an Outline 

of Their Chemistry and Technology, 

2nd ed. by Kirschenbauer, 37:(12) 36 

1959 Supplement to Book of ASTM 

Standards Including Tentatives. Part 

10. Textiles, Soap, Water, Atmosphere 

Analysis, Wax Polishers, 37:(12) 36 
Sulfated oils A review, 38:19) 36 

Summerbell, R. K. Book review-—-Free Rad- 

icals in Solution by Walling, 35:(7) 32 

Organic Chemistry by Fuson and Sny- 

der, 31 3 


Reaction, Vol. VII, Adams, 


30:19) 2 
Sunlight bleaching, detrimental! effect of, on 
oil, 33:(3) 18 
Suppliers, for official A.O.C.S. supplies, 32 :(12) 
36 


Surface-active agents, use of fats in, 31:(3)51 

Sutton, D. A. Editorial-The A.O.C.S. and 
the Research Chemist in the Union of 
South Africa, 33:(9) 4 

Sward, G. G. Book review— Physikalische und 
Technilogische Profverfahren fiir Lac xe 
und Ihre Rohstoffe, Vol. I by Wil- 
born, 31:44) 30 

Swearingen, J. 8S. Editorial San Antonio 
Convention, 31:14) 

Swearingen, Marcella. Editorial San Antonio 
Convention, 31:(4) 4 

Swern, Daniel. Book review Advanced Or- 

ganic Chemistry by Wheland, 37:(12) 

Advances in Mass Spectrometry, edited 

by Waldron, 37:16) 31 

Advances in Organic Chemistry. Meth- 

ods and Results. Vol. I, edited by 

Raphael, Taylor, and Wynberg, 37:(11) 

21 


Behavior of Plasticizers, by Mellan, 
38:(10) 30 

Condensed Chemica! Dictionary, 6th 
edition, edited by Rose and Rose, 39: 

Encyclopedia of Chemical Reactions, 
Vol VIII, edited by Jacobson and 
Hampel, 36:(11) 34 

Free Radicals an Introduction by 
Trotman-Dickenson, 36:18) 22 
Handbook of Chemistry and Physics, 
Srd_s edition edited by Hodgman, 
Weast, and Selby, 39:(2) 29 

Lehrbuch der Organischen Chemie by 
Karrer, 37:11) 22 

Organic Peroxides by Tobolsky and 
Mesrobian, 31:16) 34 

Organic Reactions, Vol. X, edited by 
Adams 


Organic Reactions, Vol. XI, edited by 
Cope, 38:12) 33 

Physical Methods of Organic Chemis- 
try, 3rd ed., Vol. I, Part I, edited by 


Weissberger, 37:13) 32 
Part Il, edited by Weissberger, 37: 


(11) 21 
Part Ill, edited by Weissberger, 
38:12) 36 


Part IV, edited by Weissberger, 


Preparative Methods of Polymer Chem- 
istry, by Sorenson and Campbell 3a 
i7) 31 
Resonance in Organic Chemistry by 
Wheland, 33:13) 23 
Soviet Research in Catalysis, 1956, ed- 
ited by Gray, 38:15) 32 
Synthetic Methods of Organic Chemis- 
try, Vol. XII, by Theilheimer, 37: 
(11) 24 
Technique of Organic Chemistry, Vol 
Part Laboratory Engineering 
by Weissberger, 34:(7) 28 
The Technology of Solvents and Plasti- 
cizers by Doolittle, 31:412) 25 
Editorial.-Sixth Short Course to Cover 
Inedible Fats, 31:17) 4 
receives Arthur S. Flemming award, 32 
(3) 26 
receives John Scott award, 34:11) 23 
See Coleman, J 
technical report of the Philadelphia meet- 


ing, 32:(12) 34 


T 


Tall oi! industry supply situation, 51! 


1-59 


Tall oil products, I. in the markets of the 
60's, 38:(3) 33 
Il. in the markets of the 60's, 38:(3) 35 
Taliow, centrifugal purification of, 37:(9) 26 
Taylor, E. C., Jr. Book review--Lerbuch der 
Organischen Chemie by Karrer, 31: 
(12) 24 
Technical correspondence, by J. P. Harris 
A.O.C.S. books on vegetable oils and 
fats, 32:(10) : 
A.O.C.S. official bleaching earth, 34:(5) 18 
Effect of environment and processing 
conditions on cottonseed oil, 34:(1) 26 
American universities offering training 
in fats and oils, 33:(10) 26 
Ash content in D.C.O., 34:(9) 32 
Bibliography on the dermatological as- 
pect of synthetic detergents, 33:(10) 
24 
on metal soaps, 33:(1) 27 
on solvent-extraction process, 33:(5) 26 
bloom jelly point of glue, 32:(9) 32 
‘atalysts in hydrogenated cooking oils, 
35:12) 22 
‘ommercial availability of acorn oil, 34: 
(10) 36 
‘ontaminants in cotton linters, 32:(5) 32 
‘onversion of cottonseed lint into raw 
materia! for plastics, 33:(2) 30 
‘orrelation of results of Steinlite fat and 
oil tester with A.O.C.S. methods, 33: 
(4) 28, (8) 32 
Determination of peroxides in vegetable 
and other oils, 32:(6) 44 
of dilatometric data for peanut oil, 33: 


~ 


~ 


(2) 30 

of dilation value of margarine, 33:(2) 

of free fatty acids in fatty oils, 33:(1) 
30 


of the color of vegetable oils, 32:(9) 32 
Detrimental effect on oil of sunlight 
bleaching, 33:(3) 18 
Education in the oil and fat field, 36:(4) 


Fat content in various meats and poultry, 
35::3) 30 

Fat stability test, 34:13) 29 

Fatty alcohol plants by the sodium re- 
duction process, 33:(9) 33 

Influence of atmospheric oxidation and 
technological refining processes on 
the ultraviolet absorption of Israeli 
olive oil, 36:14) 26 

Laboratory equipment manufacturers, 33: 
(5) 26 

Laboretory presses for vegetable oil re- 
search, 33:(1) 29 

Melting points of hardened oils and fets, 
34:12) 29 
of triglycerides, 33:(9) 33 

Micropenetration test, 35:(4) 27 

Operation of screw press mills, 32:(8) 24 

Packaging of vegetable oils, 33:(9) 33 

Penetration test for vegetable fats, 33:11) 


27 « 
Prevention of rancidity in soaps contain- 
ing cottonseed oil, 34:13) 28 
Problems as to the color and solubility 
of coconut oil fatty acids, 36°(8) 21 
Problems of soap powder manufac ‘ring, 
4 
Processing of coconut oil, 33:(10) 24 
Production statistics, 33:(8) 32 
Rancidity of fats in fish meal, 33:(1) 29 
Recovery of oil from spent bleaching 
earth, 33:(1) 29 
Sodium bicarbonate as a neutralizer of 
free fatty acids, 34:(4) 24 
N-Solubility in NaOH of cottonseed meal, 
35:11) 22 
Source of bear fat, 33:11) 27 
of nordihydroguairetic acid antioxi- 
dant, 32:(10) 32 
of polymerized acrylates and meta- 
crylates of dodecyl, esadecy!l, and octa- 
decy!, 33:(10) 24 
of pure gossypol, 32:17) 19 
Source of information on chicken fat, 
33:19) 33 
on drying-oils, markets, 33:(1) 29 
on puff pastry shortening, 33:(9) 33 
on the Solexol process, 33:(10) 24 
Standard methods of running numbers, 
36:17) 10 
Use of sugar in detergents, 32:(11) 26 
Volume correction table for fatty oils, 
25 
Teeter, H. M. Book review—-Mechanism of 
Organic Chemical Reactions by Bar- 
nett, 33:18) 28 
Organic Synthesis by Migrdichian, 34: 
(8) 23 
Progress in the Chemistry of Fats and 
Other Lipides, Vol. IV edited by Hol- 
man, Lundberg, and Malkin, 35:(7) 33 
Technology of Nonmetallic Coating by 
Drinberg, Gurevich, and Tikhomiroev, 
38:13) 26 
Technique of Organic Chemistry, Vol 
1, Physical Methods of Organic Chem- 
istry by Weissberger, 32:13) 22 
receives 1959 Bond Award, 37:15) 26 
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